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COMMODITY DISTRIBUTION PROGRAM REFORM 
ACT OF 1987, S. 305 



TUESDAY, MAY 19, 1987 

U.S. Senate, 

SUBCOMMITTBE ON NUTRITION AND INVESTIGATIONS OP THE 

CoMMirrBE ON Agriculture, Nutritiom, and Forestry, 

Washington, DC. 
The subcommittee met, pursuant to notice, at 10:37 a.m., in room 
332, Russell Senate Of!ice Building, Hon. Tom Hetrkin (chairman of 
the subcommittee) presiding. 

Present or submitting a statement: Senators Harkin, Dole, 
Boschwitz, and McClure. 

STATEMENT OF HON. TOM HARKIN, A VS. SENATOR FROM IOWA 

Senator Harkin. The Subcommittee on Nutrition and Investiga- 
tions will come to order. 

Good morning. I want to welcome you all to today's hearing by 
the Subcommittee on Nutrition and Investigations. The subject of 
our hearing today includes S. 902 and H.R. 1728, both bills to 
extend the USDA pilot projects involving the use of cash-in-lieu of 
commodities [CASH] and commodity letters of credit [CLOC]. We 
will also hear testimony relating to S. 305 and S. 236. Both of these 
bills seek to improve the National School Lunch Program and the 
Commodity Distribution Program by directing the Secretary of Ag- 
riculture to improve: one, the quality, two, the packaging, three, 
the distribution, and four, the timing of commodity deliveries to 
better satisfy user needs. These bills also cedl for the prompt re- 
placement of stale, spoiled, or damaged commodities, as well as the 
establishment of an advisory council to monitor USDA's respon- 
siveness to recipient agency needs and concerns. 

In addition these bills also direct the Secretary to provide food 
items and commodities to recipient agencies that are consistent 
with the "Dietary Guidelines for Americems" published jointly by 
the DepEuirments of Agriculture and Health and Humeui Services. 

For those of you who are not familiar with this program, I would 
like to give you a brief summary of its or^ns and purposes. 

In 1935, Congress provided the first significant authority for the 
Federal food donation with the enactment of section 32 of Public 
Law 74-320. The intent of this provision was to remove agricultur- 
al surpluses from the marketplace and dispose of them so as not to 
interfere with normal sales. The State welfare departments took 
over this responsibility and basic recipient categories were identi- 
(1) 
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fied. These included schools, nonprofit summer camps for children, 
charitable institutions, smd needy families. 

The National School Lunch Act was passed by Congress in 1946. 
It had as its initial purpose not only providing a market for agri- 
cultural products, but also to improve the healUi and well-being of 
the Nation's youlii. This was the beginning of a change in the con- 
cept of the food distribution program's major purpose. The program 
has Bubsequeotly been modifLed and refined so as to better serve 
the parties involved: the farm community, tiie recipient agencies, 
and the individuals the agencies serve. 

Today the Commodity Distribution Program handles almost $2.1 
billion worth of commodities, 40 percent of which are distributed 
under the National School Lunch Act. The remaining 20 percent 
are distributed to other school programs, needy persons, and insti- 
tutions. The Food and Nutrition Service [FNS] has overall author- 
ity to administer the Commodity Distribution Program and author- 
izes the Agricultural Marketing Service and the Agricultural Stabi- 
lization and Conservation Service to obligate funds to cover pur- 
chases. 

Notwithstanding tiie Commodity Distribution Program's achieve- 
ments, critics have complained about significant administrative 
shortcomings at both the Federal and State level. These critics 
claim that commodities are: inconsistent in quality, not packaged 
in usable forms and sizes, delivered on schedules inconsistent with 
the needs of recipient agencies, inconsistent with the "Dietary 
Guidelines for Americans, ' as published by the USDA and the De- 
partment of Health and Human Services, and these goods are not 
easily replaced when delivered in unsatisfactory condition. 

We of this subcommittee therefore find ourselves at a crossroads. 
Should we continue with the CommodiW Distribution Program? 
Should it be altered, and, if so, how should it be altered? Or, should 
we look at other means to achieve these goals, such as the two pilot 
project bUls before us today involving the commodity letter of 
credit and the cash-in-Ueu of commodities programs? 

It is the purpose of this Nutrition Subcommittee hearing to in- 
vestigate these issues and attempt to answer these questions. To 
that end we will hear from advocates and critics of these programs. 
We will hear from the USDA, which administers these programs, a 
representative from the recipient agencies, a representative from 
the commodity producers, and a consimier investigative reporter 
who has recenUy studied how this pn^ram is working. 

Our first witness today is Hon. John W. Bode, A^istant Secre- 
tary for Food and Consumer Services, the Department of Agricul- 
ture. 

John, let's have you sit up here rather than down there. Get 
closer, John. [Laughter.] 

Senator Boschwitz. I might say, Mr. Chairman, you are the first 
Democrat who has asked hmi. [Laughter.] 

Senator Haskin. At this point I would like to ask my distin- 
guished colleague from Miimesota if he has an opening statement. 

Senator BoscHwrrz. No, sir. 

Senator Harkin. I have some prepared statements that, witiiout 
objection, will be made a part of the record. Senators Robert Dole 
and James McClure, the National Grange, and the United Fresh 
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Fruit and V^etable Association. Their prepared statements will be 

made part of the record. 
[The prepared statement of Senators Dele and McClure follows:] 
[The prepared statement of the Natioiuil Grange and the United 

Fresh Fruit and V^etable Association can be found on pages 226 

to 232.] 
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STArENEHT OF SENATOK BOB DOLE . 
HEAKiHG UN CUmOUlTY DISTKIBUTION BILL 



NK. DOLE. UN THE FIKSf DAY OF THE lOOTH C0H6KESS, I IHTROUUCEI) 
S. 236, LEIilSLrtTlUH WHICH WOULD PKOVIDE fHt AUIHOHITY TO IMPKUVE 
THE CUKHEHT CUMMUUITY DISTKIBUTIOH SYSTEM, AS IT RELATES TU THE 
SCHOOL LUNCH AND OTHER CHILD NUTKITION PKOGRAnS. I UAS PLEASED 
fO HAVE SENATUKS COCHRAN, BOSCHHITZ, HELMS, LUGArt, AND WILSON 
JOIN rtE AS COSPONSORS. 

THE DISTlHGUISHtD CHAlKMAN UF IHIS CuMillTTEE, SENATOR LEAHY, HAS 
INTRODUCED SiniLAK LEGISLATION, AND THE HOUSE AGRICULTURE 
CUHMITTEE HAS ALREADY ACTED ON ri.R. 1340, A BILL WHICH 
INCORPORATES HODIFICflTIOHS IN THE WAY USOA DISTRIBUTES SURPLUS 
AGRICJLTURAL CUHnoUlTlES TO VARIOUS NUTRITION PROGRAMS- IN FACT, 
IT IS riY UNDEHSTrtNOING THAT THE HOUSE COMHITTEE WOKKED VERY 
CLOSELY UITH THE UEPARTHENT OF AGRICULTURE OH THE LANGUAGE IN ITS 
BILL- IT IS LIKELY THAT THIS COnHITTEE WILL ADOPT THE SAME 
LANGUAGE, WHICH HAS BEEN CAREFULLY DRAWN UP- 
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FOK sunt Tint iJUH, THIS CUrlhOUITY UISTKIBUTIUIJ SYSTEM HAS BEEN 
CRKICIZtD AS BEIHG UMWIELUr, IHEHflClEMT, AND TUU CUHBEKSOUE TU 
ADHimsTEK. FUK riAllY HONTtIS, VAHIUUS CUNCtftNtD GROUPS, INCLUDING 
THE NATIUHAL SCHOOL HOUU SERVICE ASSOCIATIUH (ASFSA), AND MANY 
TrtAUITlUNAL CUnriUUiTf GKOUPS. HAVE riET HUH UFEICIALS FHOU THE 
U.S. DEPARlhENT UF AGRICULTURE IN Art ATTEMPT TO COME UP W[TH 
KECOHHEHUATIUilS FOH mPKUVEMENr. TriESE GROUPS AfiE TO BE 
COMMENDED FOK THEIfi CUNSTRJCTlVt APPKOACH TU THE PRUBLEIIS 
INVOLVED. 

CKlflCl^n UF LXlSripjG PROGRAn 

UPPONtMiS OF THE CUniiODITY DISTRIBUTION PROGRAM CLAIM THAT OSDA 
COMflODiTIES ARE INCONSISTENT IN QUALITY, NOT PACKAGED IN USEABLE 
SIZES AND FORMS, A«D ARE DELIVERED M A SCHEDULE THAT IS 
IHCONSISIEMT iJlTH THE HEEDS UF RECIPIENT AGENCIES. THESE 
ELEMtrtTS MAKE THE PROGRAH AUMlNlSfRATlVELY INtFFIClEHT. HHEtJ 
COllMUUiTlES ARE DiSTKlBUTED IN DAMAGED UR POUR CONDITION, THEY 
ARE NOr EASILY REPLACED- FUHTHEH, THESE COMMODITIES ARE OFTEN 
MOT CONSISTENT WITH THE DIETARY GUIDELINES FUK AMERICANS, 
PUaLISHEU BY USDA. 
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Hl:eu fM CLAHIFICATIOW 1)F STATUTORY AUTHORITY 

OtJt OF THE UBSEHVATIUMS THAT HAS tMERGEU hS A KESULT \if THESE 
MtETlrtGS WITH THE UEPAKTHEHT Of flGKlCULTUHE lb THAT THE COMilOUlTY 
UiSTKIBUriOM PHOGRAH DOES NOT HAVE (HE STATUTOKY BASE FHmT 
APPLIES TO THE OTHER FOOD AMU HUTKITION PHOGrtAttS. WITHOUT THE 
llECLbSAHY STaTUToKY AUTHORITY, IT WOULD BE DIFFICULT FUR USDA TO 
IflPLENEHT ilAHY OF THE RECOIlllEHUAf lOtIS FUR IflPROtftrtEHT THAT HAVE 
BEEN ;iAUE. IN SHORL THE UEPARTIlENT HEEUS AUUITIOllAL AUTHORITY 
TO CORHECI THE UEFICIEHCIES THAT HAVE BEEN lUEHTIFlEU IN THE 
CUHKtrfT SYSfEll. 

THE UISIRIBUTION OF VARIOUS FOUUS ADD CUHFIODITIES BY THE 
SECRETARY OF AGRICULTURE IS AUTHORIZED BY A VARIETY OF LARS, 
IHCLUDING SECTION 52 OF THE AGRICULTURAL ADJUSTMENT ACT, SECTION 
1)15 OF THE AGRICULTURAL ACT OF 1949, SECTION 4<a) OF THE 
AGRICULTURE ANU COHSUPItR PROIECTIOH ACT OF 1973, SECTIONS 6 AtlD 
17(b) of the national school lunch ACr. SECTION ill OF THE OLDER 
AMERICANS ACT OF 196S, ArJU SECTION 409 OF THE DISASTER RELIEF ACT 
OF 19bi. 

IHIS LtbiSLAflUN MILL PROVIDE THE LANGUAGE TO ASSURE PROPER 
AUlllHlSTHAflON OF THE PRoGRAtI, ANU CLARIFY THE USOA'S AUTHORITY 
ro i1AKt CHANGES THAT WILL IMPROVE THE DISTRIBUTION OF COttMODITlES 
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to NUTKITION PKUGKAHS UTILIZING THESE COHHUUITIES. THE SEHATUH 
FHDI'I KANSAS IS PLEASED TO HAVE INIKOUUCED THIS BILL, BECAUSE IT 
IS SOMETHINli THAT THE AUllINISTRATlON BELIEVES WILL BE HELPFUL IN 
ITS tFFUKTS TO ADDRESS THE EXISTING PKOBLEllS. I ASK THAT A COPY 
OF A LETTEK FHOM A6RICULTUHE SECRETARY KICHAKD LVH6 BE iMCLUDED 
IN THE KECUKU AT THIS POINT. 

CONCLUDING REMARKS 

IT IS flV HOPE THAT IHJS LEGISLATION, WHICH IS NOT THE LEAST BIT 
CUNTKUVERSIAL, HILL BE GIVEN SPEEDY CONSIDERATION BY THE 
AGRICULTUHE COIlJllTTEE AND ITS NEW LEADERSHIP. 1 UNDERSTAND THAT 
THEKE IS BIPAKTISAN SUPPUKT FOR THE GOALS OF THIS BILL, AND 
EXPECT THAT THE COMMITTEE WILL ACT EXPEDITIOUSLY TO CORRECT THE 
CURRENT FLAWS III THE COMMODITY DISTRIBUTION PRUGRAIU 
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STATEMENT BY SENATOR JAMES A. MCCLURB 

IE THE SUBCOHMITTBE OH HUTRITIOH OP THE FULL AGRICULTURE 

CONMITTBE 

OH AH AMEHDMEHT TO EXTEND COHMOOITY LETTER OP 

• AHD CASH OPTIOHS TO SCHOOL DISTRICTS WHICH PARTICIPATED 

IH THE HATIOHAL SCHOOL LUNCH PILOT STUDY 

MAY 19, 19B7 



MR. CHAIRMAN: I WANT TO THANK YOO FOR HOLDING THIS SUBCOHMITTEE 
HEARING IN SUCH AH EXPEDITIOUS MANNER AND FOR ALLOWING ME TO COMB 
BEFORE THE SUBCOMMITTEE TO SPEAK IN SUPPORT OF AN AMENDMENT TO S. 
305. THIS AMENDMENT, WHICH YOU HAVE REVIEWED AND ACCEPTED AS A 
PART OF THE BILL ALLOWS SCHOOL DISTRICTS CURREHTLY RECEIVING CASH 
OB A COMMODITY LETTER OP CBBOIT TO CONTINUE TO DO SO UNTIL 1989. 
IT IS A REASONABLE AMBHDHENT WHICH WILL HOT COST THE DEPARmENT 
OP AGRICULTURE ANY ADDITIONAL MONEYS BEYOND WHAT THEY ALREADY 
SPEHD OH THE SCHOOL LUNCH PROGRAM. I INTRODUCED THIS IH BILL 
FORM SEVERAL WEEKS ALONG WITH EIGHT CO-SPONSORS. SINCE THAT TIMB 
THE LIST OF CO-SPONSORS HAS GROWN TO IB. IN ADDITION, THE HOUSE 
SUPPORTS THIS LEGISLATION AS IT PASSED THE HOUSE ON APRIL 7 AS 
H.R. 1728. 

IH 19S0, CONGRESS REQUIRED THE DEPARTMENT OF AGRICULTURE TO 
CONDUCT A DEMONSTRATION PROJECT AND ASSOCIATED EVALUATION OF THE 
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NATIONAL SCHOOL LUNCH PROGRAM. THIS STUOI WfiS TO COMPARE THE 
EFFECTIVENESS AND EFFICIENClf OF THE COMMODITY SYSTEM OF 
DISTRIBUTION TO A CASH AND LETTER OF CREDIT SVSTEM. THE 
EVALUATION CALLED FOR THE PROVISION OF INFORMATION OH THE 
OPERATIONS AND RELATIVE EFFECTIVENESS OF THE THREE ALTERNATIVES 
FOR MEETING THE DUAL OBJECTIVES OF SUPPORTING FARM PRICES AND 
PROVIDING NUTHITIOOS FOOD TO SCHOOL CHILDREN. THE EVALUATION WAS 
TO EXAMINE THE EFFECTS OF THE THREE SYSTEMS IN THE FOLLOWING 
WAYS: 

1. THE EXTENT TO WHICH THE CASH AND CLOC SYSTEMS RESULTED IN 
CHANGES IN THE COMPOSITION AND/OR QUANTITY OF FOOD ACQUIRED BY 
SCHOOL FOOD AUTHORITIES; 

2. THE BENEFITS ACCRUING TO FARMERS FROM THE COMMODITY DONATION 
PROGRAM AND CHANGES THAT MIGHT OCCUR ONDER THE CASH OR CLOC 
SYSTEMS ; 

3. THE EFEECTS OF THE CASH AND CtOC SYSTEMS ON THE COST OF 
OPERATING SCHOOL LUNCH PROGRAMS AT THE LOCAL, STATE, AND t'EDERAL 
LEVELS ; 

4. THE EFFECTS OF THE CASH AND CLOC SYSTEM ON STUDENTS, INCLOOING 
CHANGES IN THE NUTRITIONAL CONTENT OF THE FOODS AVAILABLE FOR USE 
IN SCHOOL FEEDING PROGRAMS, AND THE CHANGES IN STUDENT-LEVEL 
PARTICIPATION IN THE LUNCH PROGRAM; 
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S. THE FBAfllBIblTI OP ADHINISTERIHG AHD HOHITORIHG THE CASH AND 
Ci:.OC SYSTEMS ON K NATIONAL BASIS, INCLODIHG THE IMPACT OP 8DCH A 
CHANCE ON OTHER PROGRAMS CURRENTLY ELIGIBLE TO RECEIVE 
COMMODITIES. 

IH ORDER TO ACCOMPLISH THE COHGRESSIOHAL PURPOSE, APPROXIMATELY 
100 SCHOOL DISTRICTS THRODGHODT THE UNITED STATES AGREED TO 
PARTICIPATE. ABODT 69 OF THESE SCHOOL SYSTEMS CHANGED THEIR 
OPERATING SYSTEMS EITHER TO COMMODITY LETTER OF CREDIT OR CASH 
PROGRAMS. THESE SCHOOLS FOOMD THAT USING EITHER THE LETTER OF 
CREDIT OB CASH PROGRAMS THEY HAD LOtTEB OPERATING EXPENSES, 
INCKEASEO STUDENT USE, AND LOWER PLATE HASTE. UNFORTUNATELY, THE 
USDA STUDY, DID HOT ADMIT THIS. AS A RESULT 0¥ QUESTIONS ARISING 
FROM THE FINAL REPORT, CONGRESSMEN GOODLING AND FORD AND MYSELF 
REQUESTED THE GENERAL ACCOUNTING OFFICE REVIEW THE METHODOLOGY 
AND RESULTING CONCLUSIONS OP THE USDA STUDY. 

THE GAD STUDY SHOWS THAT THE USOA STUDY IS DBFICIEBT AND WEAK TO 
THE POINT THAT IT SIGNIFICANTLY REDUCED THE STATISTICAL VALIDITY 
AND USEFULNESS OF THE STUDY. IN THE FINAL EVALUATION REPORT, 
USDA REPORTED THAT THE OPERATING COSTS UNDER THE CASH, CLOC AND 
COMMODITY SYSTEMS MERE ESSENTIALLY THE SAME. THE GAO REVIEW OF 
THE COST DATA INDICATES THAT USDA MAY HAVE OVERSTATED TWO MAJOR 
OPERATING COST COMPONENTS — LABOR AND TRANSPORTATION AND STORAGE — 
FOR CASH AND CLOC PARTICIPANTS. THIS POINTS TO WHAT I KNOW IS 
TRUE BECAUSE I HAVE MET WITH THE FOOD SERVICE REPRESENTATIVES 
FROM SCHOOLS USING CASH AND CLOC— THERE ABB SIGNIFICANT SAVINGS 
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IN LABOR, TRAHSPORTATIOH, AND STORAGE FOR SCHOOLS USING THB CLOC 
AND CASH ALTERNATIVES. 

LET ME SHARE WITH VOO PAST OF A STATEMENT BY LIZANNE J. FRANZEH 
OF THE ARCHDIOCESE OF PHILADELPHIA, "FOR THE PAST FOUR VEARS, THE 
ARCHDIOCESE HAS BEEM PARTICIPATING IN THE COMMODITY ALTERNATIVE 
PILOT STUDY AS AS CASH SITE, AMD ONLY DURING THIS TIME HAVE HE 
BEEN ABLE TO PROVIDE FULL COMMODITY ENTITLEMENT TO THE CHILDREN 
IN OUR PROGRAM. PRIOR TO RECEIVING A CASH ALTERNATIVE TO ACTUAL 
FOOD ITEMS, WE REALIZED ONLY ABOUT .02 A MEAL IN COMMODITY 
BENEFITS - A DIFFERENCE OF .095 PER MEAL BETWEEN WHAT WE HERE 
GIVEN, AND WHAT WE COULD PASS THROUGH TO THE CHILDREN IH THE WAY 
OF GOOD QUALITY FOOD, VARIETY AND SERVICES. HISTORICALLY, WE 
HAVE ALWAYS HAD DIFFICULTY DERIVING THE FULL BENEFIT FROM THE 
COMMODITY PROGRAM FOB REASONS BEYOND OUR CONTROL LIKE MOST MAJOR 
CONSOLIDATED ARCHDIOCESAN PROGRAMS AND MANY LARGE, URBAN PUBLIC 
SCHOOL DISTRICTS, WE LACK EXTENSIVE PREPARATION FACILITIES IN THE 
SCHOOLS WE SERVE. SOME OUR INNER-CITY BUILDINGS ARE CLOSE TO 100 
YEARS OLD. WE HAVE HO CENTRAL WAREHOUSE AND HO CEHTRAL FACILITY 
FOR THE PREPARATIOH OF FOOD. WE USE COMMERCIALLY PREPARED, PRE- 
PACKAGED MEAL COMPONENTS SUPPLIED UNDER CONTRACT WHICH RESULT IN 
A HIGHER FOOD COST BUT A MUCH LOWER ON-SITE LABOR COST." 

'SINCE OUR ON-SITE LABOR FIGURE IS SO LOW - ACCOUNTING FOR ONLY 
ABOUT 12« OR OUR TOTAL BUDGET, WE CANNOT REDUCE COSTS IN THIS 
AREA ANY FURTHER, AND MUST CONTROL THEM IH THE FOOD AREA. 
RECEIVING AH ALTERNATIVE TO THE COMMODITY PROGRAM IS ONE MAY WE 
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HAVE BEEN ABLE TO DO THIS, AND HAS MEANT THE DIPFERBHCE BETWEEN 
FINISHIHG THE LAST FOUR lEABS TWO THOUSAND DOLLARS IN THE BLACK 
OR FIPTV-EIGHT THOUSAND DOLLARS IN THE RED.' 

"UNDER THE COMHODITV PROGRAM, THE .095 OIPFEREHCE IN ENTITLEMENT 
HAS LOST TO US IN THE FOLLOWING MANNER: 

1. PROCESSING CHARGES- BECAUSE OP OUR LACK OF 
PREPARATION FACILITIES, MOST COMMODITIES HAVE TO BE PROCESSED 
PRIOR TO USE - 20 POUND TURKEVS, 29 OZ. CANS OF MEAT, S LB. 
BLOCKS OF CHEESE, §10 CANS OF FRUIT, 20 LBS BLOCKS OF GROUND BEEF 
NONE OF THESE CAN BE PUT ON THE SERVING LINE AS IS. PROCESSING 
FEES ARE OFTEN OVERLOOKED R1 FOOD SERVICE DIRECTORS AS A COST 
THAT ACTUALLY DECREASES THE "CASH" VALUE OF THE "FREE" 
COMMODITIES RECEIVED. WHETHER THIS CHARGE IS PAID OUT IN POOD 
COSTS, A3 WE DO IT, OR PAID OUT IN LABOR COSTS IN EACH SCHOOL AS 
IT IS DONE IN 3 ELF -PREPARATION DISTRICTS, IT IS STILL PAID OUT. 

2. WAREHOUSING EXPENSES - INCLUDE THE COSTS OP STORAGE 
OF COMMODITIES AFTER ACCEPTANCE BY THE SCHOOL DISTRICTS, HANDLING 
FEES CHARGED FROM THE WAREHOUSE TO THE SCHOOL, AND RESTORAGE 
COSTS ARE ADDED AFTER A COMMODITY HAS BEEN SENT OUT FROM A 
WAREHOUSE FOR PROCESSING AND RETURNED FOB STORAGE UNTIL IT CAN BE 
USED BY THE SCHOOL DISTRICT. DOUBLE HANDLING CHARGES, AND 
SOMETIMES TRIPLE CHARGES CAN RESULT FROM RESTORAGE OF PROCESSED 
COMMODITIES, 
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3. UNUSABLE CONHODITXeS - SOME COMMODITIES, EITHER OP 
TMEMSBLVeS OR BECAUSE OF PACKAGING, CANNOT BE OTILIZBD IH OOR 
PROGRAM, FOR EXAMPLE ALL OP OUR MEAL COMPONENTS ARE DELIVERED 
FROZEN TO THE SCHOOLS AND HE COULD USE EVERY FROZEN COHKODITX 
VEGETABLE HE COULD BE OFPBRED. HE MUST REJECT ALC CANNED 
VEGETABLES, BECAUSE BV THE TIME THEV MOULD GO THROUGH THE 
MANUFACTURING AND PACKAGING SYSTEM, TBEX HOULD BE THE CONSISTEHCY 
OF BABY FOOD. OTHER ITEMS LIKE TUNA AND SALMON, CORHMEAL AND 
ROLLED OATS, FIGS AND HALNOTS, CANNOT BE HORKED INTO OUR PROGRAM 
BECAUSE HE DO NO ON-SITE PREPARATION. 



HITH SOME ITEMS THE PACKAGING IS HOT CONDUCIVE TO MASS 
PRODUCTION: OPENING 29 OZ. CANS OR flO CANS OF PRODUCT FOR A 
COMPANY USED TO HANDLING 50 GALLON DRUMS TRANSLATES INTO A 
SUBSTANTIAL LABOR FACTOR AND CAN ACTUALLY NEGATE THE COMMODITY 



4. TIMELY RECEIPT OP COMMODITIES - REGARDLESS OF HHAT 
SYSTEM A DISTRICT USES TO PRODUCE HEALS, THE TIMING OF 
COMMODITIES CAN BE A SERIOUS PROBLEM. IK OUR SYSTEM, THE TIMELY 
PRODUCTION OP OUR MEALS AND THEIR COMPONENTS REQUIRES THE ADVANCE 
PURCHASE OF THE ITEMS TO BE USED IH THEIR MANUFACTURE. THE BULK 
OF THESE ITEMS MUST ARRIVE IN THE PLANT BETWEEN JULY AND MARCH. 
THE MOST FREQUENT COMMODITY ALLOCATION PATTERN HE ENCOUNTERED IN 
PENNSYLVANIA HAS THE RECEIPT OP VIRTUALLY NOTHING BUT RESIDUAL 
COMMODITIES UNTIL ABOUT NOVEMBER, SMALLER ALLOCATIONS THROUGHOUT 
THE REMAINDER OF THE SCHOOL YEAR HITH HIDE INTERVALS BETWEEN 
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SHIPMENTS, AND MAJOR ALI-OCATtOHS IN MAT AMD JUH)!. t^KRH THIS 
OCCURS, SCHOOL DISTRICTS WITHOUT SUPPICIEMT CAPACITY TO STORE 
LARGE OUANTITieS OP POOD OVER THE SUMMER ARE FACED HITH TWO 
CHOICES: REFUSAL OF SOME OR ALL OP THEIR ALLOCATION OR STORAGE 
IN A CONHERCIAL WAREHOUSE. QUITR OFTEN THESE CHARGES, ARE HOT 
IDEHTIPIED AS DECREASING THE VALUE OP THE COMMODITIES. 

POR THE PAST POUR lEARS HE HAVE BEEN PREE FROM MANY OF THESE 
PROBLEMS. ...RECEIPT OP CASH IN LIEU OF COMMODITIES HAS HADE 



THE FOLLOW 



MFFERENT 



<ING DIFFERENCES TO OUR PROGRAM: 

1. PROCESSING CHARGES HAVE BEEN GREATLY REDUCED BECAUSE 
i ABLE TO CONTROL THE INITIAL FORM OF THE POOD ITEM. 

2. MAREHODSING EXPENSES ARE VIRTUALLY HON-EXISTBHT SINCE 
! NOT USING AH ARTIFICIAL TRADE CHANNEL OR MAINTAINING TWO 

lES IN SEPARATE LOCATIONS, 

3. DECREASED ENTITLEMENT DUE TO COMMODITIES ME CANNOT 
UTILIZE HAS HOT OCCURRED SINCE, MITH THE CASH, WE ONLY PURCHASE 
WHAT WE HEED AND CAH USE IN THE FORM HE CAN USE IT. 

4. TIMING OF THE RECEIPT OF THE PRODUCT HAS ALSO NOT BEEN A 
PROBLEM SINCE HE CAH PURCHASE WHAT HE NEED HHEH HE NEED IT. 

IN OTHER WORDS, FOR THE PAST POUR YEARS WHILE HE HAVE HEEN OH 
THE CASH PROGRAM, HE HAVE BEEN ABLE TO PROVIDE THE CHILDREN IN 
OUR PROGRAM WITH THE FULL VALUE OF THE COMMODITY BENEFITS TO 
WHICH THEY ARE ENTITLED BY LAW. A RETURN TO COHMODITIES WOULD 
HEAH AH OUTRIGHT LOSS TO OUR PROGRAM OF APPROXIMATELY 560,000 A 
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mr. chairman: this is dut ohr example of hom alternatives to the 
cohnoditv program can benefit our children. the marriage between 
the national school lunch program and the commodity program is an 
old union - over forty vears olo. in that tine, the school lunch 
program has changed to meet the needs op the times - [n new menu 
items and packaging, methods oc service, and modll^ications 
resulting prom smaller enrollments and reduced prk meal 
reimbursements. in mani ways the cohhouity program is much the 
same as it mas in 1946. the entire system must be scrutinized 

considered. problems have arisen and alternatives opeered hut 
the usda has consistently hef'used to identify any benefits to be 
gained prom offering alternatives to the commodity program, in 
pact they still do hot believ)!: that there is anything mrohg - 
they have yet to set up an ekpective method of gathehcng 
complaints from school districts and acting on those complaints, 
i believe that they regard the school lunch programs of this 
country as a dumping ground for excess farm products. 

i realise the need to provide a mechanism for government 
purchases of excess production. if this thuely helps the farmer 
we must consider this also. however. for the federal government 
to hun a program which is inflexible and providks, at times 
ouestionahle foods to school districts, with ho effective means 
op dealing with problems or offering any alternatives to meet the 
needs of the different school systems is outrageous, ik the 
government is to purchase these foods and distribute them at 
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LEAST NRET WITH THE SCHOOC DISTRICTS AND REALTZB THE PROBLEMS AND 
COSTS CREATED 61 THE COMHODITY PROGRAM. I DO HOT BBLieVR THAT 
USDA HAS EVEN HKRN EKKECTIVE IN THIS REGARD. I RELIEVE THAT 
ALTERNATIVES SHOULD BE OPPERED TO THE COMMODITY PROGRAM. 

IT WILL RESULT IN MO REDUCTION IN SUPPORT TO THE FARMERS. STODEHT 
EAT POOD, FOOD COMES FROM FARMS. WHAT THE GOVERNMEHT DOES IN 
TIMES OF OVER PRODUCTION ON FARMS IS TO PURCHASE THE EXCESS AND 
FORCE [T ON CHILDREN IN OUR SCHOOL LUNCH PROGRAMS. THE USDA 
SKEMS NOT TO CARE IF THE CHILDREN EAT THE FOOD OR THROW IT AWAV. 
ONK SCHOOL FOOO DISTRICT REPRESENTATIVE STATED THAT THE REASON 
THE GOVERNMENT DOES HOT FORCE THIS FOOD ON THE HILITARV IS 
BECAUSE THE MILITAHir COCSISTS OF GROWN MEN AMD WOMEN WITH GUNS 
WHO CAN SAY NOI CHILDREN MUST TAKR WHAT THEY ARE GIVEN. 

I HKI.IKVK THAT TODAY'S TESTIMONY WILL POINT UP THE WEAKNESSES IN 
THE CURRENT COMMODITY PROGRAM. THERE WILL RE TESTIMONY LATER 
TODAY WHICH SHOWS THAT GOVERNMEHT PROVIDED FOODS ARE HIGHER IN 
FATS AND SODIUM BECAUSE OF THK INCREA.SED PROCESSING THEY UNDERGO. 
WE ARE FORCING ON OUR CHILDREN FOOD WHICH WE OURSELVES WOULD 
REJECT. IT IS TIME FOR A CHANCE, IT IS TIME FOR CHANGES 
PRESENTED IN THIS RILL, AND IT IS TIME FOR THE USDA TO RECOGNIZE 
THAT ALTERNATIVES TO THE COMMODITY PROGRAM ARE USEFUL AMD CAN 
PROVIDE NUTRITIOUS SCHOOL LUNCHES AND STILl, USE FARM PRODUCTS, 

MR. CHAIRMAN: MY AMENDMENT WILL ALLOW THOSE SCHOOL DISTRICTS MHO 
PARTICIPATKD IN THE PROGRAM TO MAINTAIN THE SYSTEM THEY ARE NOW 
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UNDER IP THEY CHOOSE. HAHY OF THE PARTICIPANTS HAVE GXPRGSSBD TO 
ME THEIR DESIRE TO MAIMTAIN THE CASH OR CbOC PROGRAM AS IT SAVES 
THEM MONEY AND PROVIDES FLEXIBILITY TO PROVIDE FOOD THAT STUDENTS 
MILL BAT. THE PURPOSE OF THE SCHOOL LUNCH PROGRAM IS TO GET KIDS 
TO EAT NUTRITIOUS FOODS. IP THE FOOD IS THROWN AHAY, HE HAVE 
FAILED IN OUR PURPOSE. THE CASH AND CLOC PROGRAMS ARE PROVEN AS 
A WAY TO REDUCE COSTS AND INCREASE STODEHT USAGE — WITHOUT 
REDUCING THE USE OF OUR COMMODITIES. SCHOOLS WHO ARE USING THE 
LETTER OF CREDIT OR CASH STILL USE AGRICULTURE PRODUCTS — IN FACT 
THEY CANNOT USE ANYTHING ELSE- -STUDENTS EAT FOOD AND FOOD COMES 
FROM FARMS. LETTER OF CREDIT AND CASH ONLY CHANGE THE WAY THE 
SCHOOL DISTRICTS RECEIVE THE COMMODITY. 

THE COMMODITY LETTER OF CREDIT PROGRAM HAS BEEN A BOOH TO THOSE 
WHO HAVE TRIED IT. MS. CONSTANCE HEVLY, R.D. RECENTLY WROTE AH 
ARTICLE IN SCHOOL BUSINESS AFFAIRS ENTITLED "AN ALTERNATIVE TO 
COMMODITIES" IN WHICH SHE STATED, 'THE LAST FOUR YEARS, THE 
COMMODITY LETTER OP CREDIT (CLOC) SITES IN THIS PILOT STUDY HAVE 
DEMONSTRATED THAT THE CLOC SITES HAVE WORKED IN EVERY SIZE SCHOOL 
DISTRICT AND IN EVERY REGION OF THE UNITED STATES. ...BY FAR THE 
GREATEST SAVINGS CAN BE MADE BY THE LOCAL PURCHASE OF ALL BONUS 
COMMODITIES. (I COULD HAVE USED 1.5 TIMES MORE DAIRY PRODUCTS BY 
USING MY DAIRY MONEY TO BUY COTTAGE CHEESE, CREAM CHEESE, SWISS 
CHEESE, YOGURT, JACK CHEESE, SOUR CREAM, ICE CREAM AND MILK FOR 
THE STUDENTS, AS WELL AS THE BUTTER, CHEESE AND DRIED MILK THAT 
THE GOVERNMENT SENDS.)' 
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THIS ARTICLE, I BELIEVE FAIRLY REPHESEHTS THE GAINS TO BE MADE 
FROM ALLOWING THE USE OF COMMODITY LETTER OF CREDIT. 

THE USDA SAYS THAT THE COMMODITY PROGRAM HOW IN PLACE WORKS 
BETTER THAN THE ALTERNATIVES. I DO NOT BELIEVE THIS AND NEITHER 
DO THOSE WHO HAVE BEEN ABLE TO USE THE CLOC AND CASH PROGRAMS. 
THE CURRENT COMMODITY PROGRAM MAY WORK SETTER FOR THE USDA, BUT 
THE COMMODITY LETTER OF CREDIT ALTERNATIVE STILL 1ET ALL OF THE 
FARM SUPPORT OBJECTIVES AND WORKED 1UCH BETTER FOR THE SCHOOL 
DISTRICTS. TEST SITES FOUND THAT CLOC DISTRICTS ; 



SAVED THE COST OF FROZEN FOOD £ 

SAVED FREIGHT EXPENSE FOR COMMODITIES; 

SAVED WAREHOUSE LABOR COSTS; 

SAVED KITCHEN LABOR COSTS BY USING LESS LABOR INTENSIVE 

FOODS ; 

INCREASED STUDENT USE; 

REDUCED PLATE WASTE; 

WERE ABLE TO COORDINATE DELIVERY WITH MEMUS ; 

HAD FOOD COSTS AS LOW OR LOWER THAN THE VALUE SHOWN BY 

USDA; 

CONTRIBUTED TO THE LOCAL ECONOMY; 

RELIEVED THE FEDERAL GOVERNMENT OF THE COST OF PURCHASE, 

STORAGE AND DISTRIBUTION OF SURPLUS FOOD; 

WERE ABLE TO UTILIZE MORE FRESH FRUITS AND VEGETABLES; 

ELIMINATED MONEY TIED UP IN FOOD PRODUCTS IN WAREHOUSES; 

STIMULATED LOCAL COMPETITION ;* 
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HAD THE ASItrTl TO TRAOE COM«ODIT¥ LEPTEHS OF CREDIT 

OVER THE PHONE KATIONWIOE BEFORE PURCHASES WERE MADE, 

THUS ALLOWING FOR LOCAL PBEFEREHCES; 

RECEIVED MORE iJSflBLE COMMODITIES; 

HERE ABLE TO SERVE POOD PURCHASED WITH CLOC FU^DS BEFORE 

COMMODITY SCHOOLS WERE EVEN NOTIFIED THEY WERE GOING TO 

RECEIVE IT IN SOME CASES. 

THE USDA STATED THAT THE PRESENT COMMODITY PROGRAM PROVIDES 
SIGMIFICAHTLY MORE FOOD TO THE SCHOOL LUNCH PROGRAM. THIS IS ;;0T 
ADVANTAGEOUS TO THE DISTRICT IF IT SITS IN THE WAREHOUSE BECAUSE 
THE KIDS UON'T EAT IT OR PARTICIPATION DROPS BECAUSE THE KIDS 
WON'T BUY IT OR IT ENDS UP IN THE GARBAGE CAN. 

THE AMERICAN SCHOOL FOOD SERVICE ASSOCIATION AND THE NATIONAL 
FROZEN FOOD ASSOCIATION AD HOC COMMODITY PBOGRAM STUDY GROUP 
ENTERED INTO A JOINT RESOLUTION" TMAT STATED THAT BOTH 
ORGANIZATIONS WOULD CONTINUE TO SUPPORT THE USDA COMMODITY 
DISTRIBUTION PROGRAM UNTIL JULY 1987, BUT TO ELIMINATE FURTHER 
EROSION OF THIS SUPPORT, A CONCERTED EFFORT MUST 3E MADE TO 
CORRECT THE DEFICIENCIES \tlD SEEK IMPROVEMENTS OF THE CURRENT 
C(WMODITY DISTRIBUTION SYSTEM. 

THE COMMODITY LETTER OF CREDIT AND CASH SYSTEMS OF PROVIDING 
NUTRITIOUS SCHOOL LUNCHES DOES WORK. IT SAVES MONEY, INCREASES 
FOOD CONSUMPTION AND MORE IMPORTANT THAN ANYTHING ELSE IT 
PP:\-iDE3 FOOD TH\T SCHOOL KIDS WILL EAT. THE 69 SCK031. SiSTT-'^ 

^■:K:r-: '^sri ^^a-'Ced t~.?:i> =50grams to accommodate the 

CONGHESSIOKALLY MAHDATEQ STUDY AND SHOULD NOT BE FORCED BACK .;,-;0 
A SYSTEM WHICH THEY KNOW IS LESS DESIRABLE. I URGE MY COLLEAGUES 
TO REVIEW THESE.ALTEBUATIVES AND WORK WITH ME TOWARD CHASGING THE 
SCHOOL LUNCH/COMMODITY PROGRAM FOR THE BETTER. 

THANK YOU MR. CHAIRMAN. 
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Senator Harkin. Mr. Secretary, welcome again to the Bubccwn- 
mittee. I guess this is your first time before the Bubcommittee. 
Your full statement will be made a ptirt of the record. 

STATEMENT OF HON. JOHN W. BODE, ASSISTANT SECRETARY 
FOR FOOD AND CONSUMER SERVICES, U.S. DEPARTMENT OF 
AGRICULTURE, ACCOMPANIED BY GEORGE A. BRALEY, 
DEPUTY ADMINISTRATOR FOR SPECIAL NUTRITION PRO- 
GRAMS, DR. SUZANNE S. HARRIS, DEPUTY ASSISTANT SECRE- 
TARY FOR FOOD AND CONSUMER SERVICES, AND EDDIE F. 
KIMBRELL, AGRICULTURAL MARKETING SERVICE, COMMODI- 
TY SERVICES 

Mr. Bode. Thank you, Mr. Chairman. I am pleased to have with 
me today Dr. Suzanne Harris, Deputy Assistant Secretary for Food 
and Consumer Services; and George Braley, Deputy Administrator 
for Special Nutrition Pri^rams in the Food and Nutrition Service. 
In summarizing my testimony, sir, I just want to point out that 
since the Great Depression, a half century ago, the U.S. Departs 
ment of Agriculture [USDA] has been providing food to schools to 
help them prepare nutritious, low cost meals for the Nation's 
school children. For all those years, donated foods from USDA have 
been the essential ingredient in the recipe that has made the Na- 
tional School Lunch Program the outstanding success it is today. 
Not only have those commodities helped schools, but their pur- 
chase has direct benefit for American farmers as well. Through the 
commodity pri^ram, the Department is able to intervene and pur- 
chase food when markets are depressed. This helps the farmer by 
increasing demand for products in order to prevent further price 
declines. This does help the farmers and is a bargain buy for the 
schools. 

Congress mandated some years £igo an exemiination of the Com- 
modity Purchasing and Distribution Program, and alternatives 
that are being suggested for it. 

I would like to speak briefly about that multi-yetu- study in the 
National School Lunch Program that compared commodities to two 
alternatives — cash and letters of credit. The cash system simply re- 
placed USDA food with cash assistance. Under the letter of credit 
alternative, schools received commodity letters of credit [CIXXJ's] 
which were redeemed for certain types of foods. 

.ne study, which was mandated by Congress, b^an in the 1981- 
82 school year and ended in the 1984-85 school year. 

Without a doubt, this study was one of the largest pilot projects 
ever conducted by the Food and Nutrition Service. It concerned 
about 2 percent of our Nationfil School Lunch Pribram. It was con- 
ducted in 96 school districts in 29 States, and it affected 825,000 
children — one of every 50 in the country. 

I think there are three important findings to keep in mind. First, 
that compared to cash and commodity letters of credit alternatives, 
the present commodity program provides more food to the lunch 
progrsaa. Under the current distribution pn^am we calculated 
that the market value of the commodities annually donated to 
schools could be eis much eis $100 million more than the Federal 
subsidy provided on the alternative systems. 
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Second, the study found the flexibility of the cash and commodity 
letters of credit systems allowed school districts the opportunity to 
purchase more processed, ready-to-eat products. Therefore, under 
the alternative systems, a higher portion of the Federal food dollar 
was spent on processing, with less food expenditures going directly 
to the farmer. 

Recently, I realize, there has been discussion about sodium and 
fat content in foods. One of the other secondary findings was, that 
because of increased processing under the alternative systems, 
there was more sodium present than under the functioning of the 
commodity system. 

Finally, the study concluded that cash and commodity letters of 
credit sites, by purchasing more processed products, decreased the 
amount of commodities removed from the market, and thus re- 
duced the use of several key commodities such as beef and chicken. 

The American School Food Service Association and the National 
Frozen Food Association reviewed a report of that study and did 
their own work in coming up with a no-holds-barred report on how 
improvements could and should be made in the operation of the 
Commodity Purchase and Distribution Pn^am. 

The American School Food Service ABSociation leftdership met 
with Secretary L^ng and discussed their concerns. The Secretary 
charged Deputy Secretary Peter Myers to establish a task force in- 
volving all parte of the Department of Agriculture at senior levels. 
We have now completed our work. We have done a top-to-bottom 
review of the commodity system, and are scheduling brietings now 
for interested groups on specific nuts and bolts changes that will be 
made. Also, we wul be investigating how to improve further the 
Commodity Purchase and Distribution Prt^ram. 

I think a summary statement would be, the commodity program 
is working better now than it ever has, but it can work sigtiiilcant- 
ly better still; and we are dedicated to make those efforts, and keep 
working to improve it. 

Also, we recently hosted a meeting eunong representatives from 
the American School Food Service AssociaUon and the National 
Association of State Agencies for Food Distribution to begin the dif- 
ficult process of writing standards of practice for State food distri- 
bution progreims, so we can better work with the States in improv- 
ing their operations in the commodity activities. 

In turning to the legislation, and attempting to be brief, we do 
think the authority and flexibility provided the Secretary in sec- 
tion 32 should be maintained so that agricultural objectives can 
continue to be met successfully as well as our feeding programs. 

We have one concern. The concern is with the advisory council 
established in H.R. 1340. We have successfully received input from 
relevant groups throiwh £id hoc work groups and task forces, and 
we don't feel the establishment of yet another advisory council is 
necessary. In fact, it is somewhat redundant. The Child Nutrition 
Adviso^ Council is regularly briefed and involved in commodity 
issues. Thus, we see no need to establish a new council with its at- 
tendant costs. 

With that as a conclusion of the summary of my prepared state- 
ment Senators, we will be delighted to try to answer any questions. 

[The prepared statement of Mr. Bode follows:] 
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BEFORE THE 

HUTRITION AND INVESTIGATIONS SUBCOi'lMlTTEE 

SENATE AGRICULTURE COMMITTEE 

:iAi 19, 1387 



Mr. Chai-caian, and raainOera of tns Subconunictee, ic ij a 
pleasure foe me to appear before you today to pcesent the 
Administration's views concerning legislative proposals ani^ the 
conunodity program in general. Since the Great Depression, a half 
century ago, the United States Department of Agriculture (OSUA) 
naa seen providing food to schools to help them prepare 
nutritious, low cost meals for the Nation's ^cnool 3nij.dren. ?oc 
all those years, donated foods from USDA have j^een an assencial 
ingredient in the recipe that has made tne National Sc.-iooi Lunch 
Program the outstanding success it is today. 



Not only .lave t.-iose commodities .lelpei ^ 
purcnase ha^ Jicact benefit fof American far: 
Through the conimodity program) tne Departnisnt 
intervene and purchase food uhen marltets 3re 
helps tne farmer ay increasing demand for i>r: 
CO prevent fartner price daciines. 
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Taa fac; caac cne co.T.-nodiiy pragcani .las ^acisasfjiiy 
fulfilled Its dual oajectivas of .lalplng sc.iools and facmers far 
nany years iaaltes it a pc09ca;n wortn ke«pi>i3. Hoveve: , i.n 3ca«; 
to deep it effective, we agree thece ia a need to exa.':i.-)e c.ie 
pcogcaa thoroughly to see if it can se iaprsved, jpdacea o: 
oc.-ia;viae changed to naxe it wor.-t even settee. 'JSDA is ;3:3.':;i:ted 
in its eEEacts to niore efficiently operate this vi=al pro^ra.?. 

Let :ne dpaa:( briefly aaouc aiDOuc a niulci-year study in :ne 
National School Lunch Prograa that compared com.'nodities to two 
altecnativas « casii and lathers of credit. The cash systaiti 
simply replaced U5DA food with cash assistance. Under the lattec 
of credit alternative, scnools received commodity letters of 
credit <CLOC's) which were redeemed for certain types of foods. 

The study, which was mandated oy Congress, began in the 
1981-82 sonool year and ended in cho 1934-35 school year. 
Hawevar, Congress has allowed participating cash and CI.OC sizes 
to continue thair current mode of receiving co::u:iodity assistance 
until June 30, 1987. 

'Without a douot, the study was one of the largest pilot 
projects ever conducted by the Pood and Nutrition Service. It 
was conducted in 96 school districts in 23 States, and it 
affected 825,000 children — one of every 50 in z'^ie country. 
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Early last yaac, c.ie 3e?arE;;ient paaliS.iad c.ie findings Df 
che study. The cesulcs do .ioe support a c.ia.igs fro- =ne =j;re.ic 
coiTtxodity distcioucion syscem. 
Bclefly, the study concludad: 
o That conpacad to the cas.i and CLOC altei.-ia^ives, z'ns pEase.i. 

commodity pcogcain provides .-;io;e food to t.ie lunci ?ros;a::i. 

Under tne ourvenc distribution pcogran we calculate; that 

cne niac.^et value of tne coroodities annually donated to 

Federal suosidy provided on tne alternative syste.'ns, T.iis 
estirnate i3 ootained oy ^T^ulciplying cne =wo cent per :r.eal 

commodities reported in the study oy the esti::iated .lur^oer oi 
meals served 14.9 oillion) including lunches, orea^fasts, 
and ala carte sales. This estirnate assumes :nau tne study 
findings can oe generalized to tne Nation as a 'pinole. 
o The study found tne fiexiaili;y of tne casn and CL3C system.; 
allowed scnooi districts tne opportunity to purchase ::ore 
processed, caady-to-sat products. Therefore, under tne 
alternative syste.Tis, a higher portion of z':ia Federal faod 
dollar was spent on processing witn lass food axpend^tiras 

o Finally, the study concluded cnac Casn and C:,OC sites, jy 

purchasing more processed products, decreased tne a.T.ount of 
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coiamodltias eeraoved fcom che nacitec, an^^ this ceduced Cne 
U3B of sevAcal Itey commodities such as seef ana cnicicen. 

While the study 3uppoct3 the cantinuatisn of ;.ie coruTiodii: 
ptosfram, it did contain a nanoer of suggestions lot i.-aoc overmen 
The Aciecican School Food Service Association lASFSAl too.i t.-ies 
findings and, utllizihg thair own opacating experiences, 
undeitooit a major ceview of the comniadity program, l^orlti.ng -ji 
the National Fcozen Pood Association, the Amecican School ?ood 
Secvica Association issued a no-holds-oaired raport on its 
conCBcna aoout the commodity program as it currently operates. 
The repoct told us tnat our cuatomars wanted better quality £o 
a mora raliai^le delivery and ordering system, and a hetter 
communications systems. Since receiving this report, :ne 
Oepartment has oaan very serious i.i addressing aacii a.nd every 
[acommendation. 

Secretary Lyng .Tiet with the leadership from :he Ar^arican 
School Pood Service Association so iihat .-le could personal. y .ne 
cheir concerns. Tne Secretary estaijlis.iad a tasA force zo on. 
all the parties in the Department cogac.iar who can .-naite c.ie 
commodity distxioution program even more responsive to the nee 
of scnools and otner recipient agencies. T.iat tas<c force has 
raviawad all aspacts of the U53A commodity program, particular 
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chos* arus highlighted by the American School Pood Service 
Association's report. 

The task force was chaired by Deputy Secretary of 
Agriculture, Peter Hyers, and it included the administrators and 
deputy administrators o£ th« agencies that have related 
responsibilities with the commodity distribution program and the 
assistant or under secretaries for each of these agencies. 

The task force has now complated its review and recently 
briefed secretary Lyng on the results of its efforts. We are now 
scheduling briefings for ASFSA, th« State Distributing Agencies, 
tbe National Proien Food Association as well as other agriculture 
and education related organizations. Within the next week or 
two, we will also be briefing both Bouse and Senate staff who 
have an interest in the commodity program. 

Another area of concern expressed by the Aciieiican School 
Pood Service Association is inconsistent service among State 
commodity programs. Regardless of how well CJ5DA does its job, 
local school districts, as well as other outlets, depend on the 
state distribution system to provide them with good service at a 
reasonable cost'. The American School Pood Service Association's 
comments and our own studies have shown wide variation in quality 
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of aarviCAt cbargaa foe aaivice and amount o£ infocnation 
pcovided among the Statea. Tltla ia a aerlous problam and ona 
which the National Aasociation of Scata Agenciaa foe Food.' 
Diatclbution has agcaad to wock on with tha Amatican School Food 
Seivice Asaociation and U5DA, wa cacently hosted a maating among 
caprasantatives from the Ameiican School Pood Service 
Asaociation. the National Asaociation of State Agencies foe Food 
Distcibution and USQA to begin the difficult process of writing 
standards of practica for State food distcibution pcograias. This 
is the first time such a ineeting has been heldf and I believe 
that it is a aignificant step toward consistent, well run food 
distcibution programs throughout the SO States and territories. 
The standards developed at that meeting are very ambitious. They 
are now out for review by all State agencies. 

Now lat me turn to tha legislation you act considering. In 
fanacal, tha Department does not object to the provisions 
contained in legislation that has been reported out of the Bouse 
Agriculture Subcoramittee — H.S. 1340. He do thinK that the 
authority and flexibility providad tha Secretary in Section 32 
should be maintained so that agricultural objectives can continue 
to be met successfully.. However, we have one ( 
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THa conatin ia with th« advisory council eatAblisii«d in H.R, 
1340. Ha hava aucc«s3fuly cBcaivad input team relevant gcoups 
thcougb ad boc work groups and task forces. Also the Child 
Nutrition Advisory Council la raguXarly briefed and involved in 
commodity issues. Thus, we see no need to establish a new 
council with Ita attendant costs. 

Thank you for the opportunity to exprass ttia Department's 
views on this Important piece of legislation and our related 
actlvltias in this area, I am greatly encouraged with the 
interest in commodities shown by the Congress, all parts of USDA, 
the American School Pood Service Association, the State commodity 
directors and food producers and procassoES. Hocking together wa 
ace In a position to set the stage for the continued successful 
operation of the commodity purchase and distribution system into 
the 1990 's and beyond. 
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Senator Harkin. Thank you very much. Mr. BodCr for sununariz- 
ing your position so well. 

I have a few questions I want on the record. In your prepared 
statement, you mention that schools get more actual food provided 
through the School Lunch Program. I want to add another word. 
Does that also mean that schools get more food of value under the 
Commodity Distribution Program than under the cash eissistance? 

Mr. BoDB. Yes, sir. What in essence we are talking about is how 
much processing is being done. Whether the letter of credit system 
or the cash system is — and the study found that it is — likely to 
cause more processing to be done. 

Senator Harkin. So they are not getting more food bulk but they 
are getting more food value; is that correct? 

Mr. Bode. Yes, sir, I think so. Particularly, food value can mean 
many things. One thing that was of concern to us is a higher level 
o£ sodium present. 

Senator Hakkin. I am going to get into the nutrition aspect 
later. I mean just the amount of mon^ that goes per unit of food 
that you buy. 

Mr. BoDB. Yes, sir. 

Senator Haskin. If schools get more food value under the pro- 
gram then why would some school districts prefer the cash? 

Mr. Bode. I think it goes right back to one of the other findings 
in the study; that b«ng that schools have greater flexibility if th^ 
receive cash or letters of credit. The local school food service per- 
sonnel have a great deal of discretion, certainly complete discretion 
in a cash system over what foods are provided in the lunch pro- 
gram. And the cash system, of course, operates wholly independ- 
ently of agricultural needs; so they just dnn't have to worry about 
anything else. 

Senator Harken. You feel that if we can address some of these 
other problems, in terms of sizing, packaging, delivery, all the 
things I mentioned, which your study group abo focused on, that 
will answer a lot of the- problems that they have. In other words, 
getting cash instead of the commodities will solve a lot of the prob- 
lems. 

Mr. BoDB. I think it will, sir. I need to also say that I doubt well 
ever have a system that is absolutely perfect. I have recently 
talked to a school food service director who wanted to go back to 
receiving full carcass turkeys which we were proud we had moved 
away from at the encouragement of some others. 

You are not always going to please everybody; but with the in- 
creased number of options that are provided, we wUl increase the 
likelihood of meeting the needs <^ the various schoote as well aa ad- 
dressing the important agricultural olijedives; and that is the real 
strengui of this pn^ram; it's a dual objective program. It helps ag- 
riculture as well as our sctumls. 

Senator Harkin. I have just been notified that we have a cloture 
vote at 11 o'clock. I guess you have time constraints, too. 

Mr. BoDB. A little bit. 

Senator Harkin. I have a couple of other questions here. Did you 
see the WRC-TV's five part series on the School Lunch Program; 
or have you had emyone brief you about it? 

Mr. BoDB. 1 have seen it; yes, sir. 



77-632 0-88-2 



Digitized byGoOgIC 



30 

Senator Harkin. I didn't get to see it mjrself, but I am wondering 
about your reactions to it. 

Senator BosCHwnz. If you want, Mr. Chairman, I will come over 
to your ofiice and we will look at it together. 

Senator Harkin. I think we are going to see a little bit of it here 
this morning. 

Senator BoeCHwrrz. Pine. 

Senator Hakkin. We will get together and work out a time that 
is mutually convenient. 

Local news reports, and other reports from around the country, 
are very critical of the amoimt of fot and salt in school lunches 
that were served. 

Do you agree with that statement? Could you put it in modified 
terms? Woudd you teU me how you feel about that statement? Do 
you use too much fat, too much salt in the diets? 

Mr. Bode. I tMnk we have a longstanding concern; we have been 
working with the leader^p <tf the American School Food Service 
Association about tiie levels of tat, and sodium in the School Lunch 
Program. Iliat has been a broader dietary concern with tiie De- 
par&nent tjf Agriculture; and that's why we have included specific 
statements encouraging moderation, and generally reduced levels 
for much (^ the poinilation, of fat as well as sodium. And that cer- 
tainly holds true for the School Lunch Program; it is a special area 
of concern. 

With respect to the local news story, this WRC story, I really 
tMnk the real story here is much more a matter of flunking in re- 
poiting rathra* than flunking lunch. 

Senator Bom^wttz. Would you repeat that? 

Mr. Bode. I said I believe the story there is much more one of 
flunking reporting tlum flunking lutuih. Senator. 

Ilie meals were not analyzed m that program. Some entree items 
were analsrzed. but less than adequate mewodology was used. The 
findings m not reflect real difii»«nces. The analysis did not meas- 
ure the normal variability between items, and therefore the report- 
er did not say whether tl^ claims had significance whatsoever. 

Sodium is one component that was measured; hot dogs were one 
of the prominently described items. An example I think I would 
refer to, is one of the cardinal points in the development ot that 
story. The example was that a hot dog that was reported to be high 
in sodium in using that very flawed methodcdogy to conclude that, 
was reportedly provided by USDA. Therefore, the commodity 
system m USDA's providing that hot dog was a very bad thing. 

We immediately informed the news station that we did nd; pro- 
vide that hot dog. Hie last time USDA bought hot dogs was 1974. 
Thcty at no time, in subsequent airing, corrected that. 

Senator Harkin. Haw were they provided? 

Mr. Bode. They vrere provid ed m a school lunch, but it was not a 
USDA-purchased hot dog, as WSC reported, and furthermore, it 
was one of the nuyor points that WRC made in moving from pure 
problems locally — and let's examine these differences between 
sdiools, let's look at hot dogs; and in their nutritional analysis. 
Supposedly iitisy did a complete nutritional analysis; we only beard 
about sodium and fat levels. 
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We did not hear anything about protein, vitamins and minerals. 
There is more to nutrition than sodium and fat levels. 

At any rate, their invalid comparison between schools, on hot 
d(^ between schools, they then move from the highest reported 
highest sodium level hot dog; and based on an inaccurate state- 
ment, moved to an indictment of USDA's purchasing activities. I 
don't recall them ever saying in that series that USDA has special 
low fat purchase specifications on beef, for example; or that we 
have low sugar specifications in our purchase of fruits. 

I think it was a bit of sensationalism during a ratings period. 

Senator Haekin. You don't mince your words 

n^ughter.1 

Mr. Bode [continuii^. I guess a lot of people who work closely 
with the School Lunch Pn^am are very distressed by it because m 
what we perceive to be a very one-sided presentation. 

The report failed to note that — or certainly do anything more 
than a tassing note — we do a tremendous amount of good in the 
School Lunch Program. I don't recall anything said about a mtyor 
national study that was done that found school lunches superior to 
alternative lunches. That was not my idea of bedanced refwrting. 

Senator Hakkln. Well, we're going to hear from this person, and 
we're goii^ to take a look at it and see what is in this. I have chil- 
dren in public schools, and participating in the School Lunch Pro- 
gram, and I am concerned about it. I thmk you are right, there are 
two levels of proteins, they give you vegetables, and it's very sufK- 
cient and well-prepared. 

I am concerned about dietaiy guidelines, and, if I am not mistak- 
en, dietary guidelines do provide for either a maximum or at least 
some cat^ory of how many calories ^m fat ought to be 

Mr. Bode. Sir, the dietary guidelines, and I will ask Dr. Harris to 
join, do not include quantitative statements, so there are no num- 
bers in there about how many calories or how much fat or how 
much sodium; and there are reasons for that. 

Dietary guidelines are a general statement, a statement intended 
for the general public, and everybody in the general public certain- 
ty is not alike, and their dietary needs are n^ the same. Thus, it is 
general guidance that's provided. 

WoulcTyou like to add anythii^ to that, Suzanne? 

Dr. ILuuus. I think on the question of fat, there are numerical 

Siidelines that are available from various sources. The "Dietary 
uidelines for Americans," the publication between the two depart- 
ments, does not include Uiat information for a number of reasons. 
Primarily because finding the numerical range is very difficult, 
and what numbers are out there are generally given for adults. 
When you move to children, you're in another situation. School 
children are growing children, and the American Academy of Pedi- 
atrics, whom I think should be recognized eis the major voice on 
what is good nutrition for children, recommend 30 to 40 percent of 
calories from fat. That number is not in the dietary guidelines — — 

Senator Hai^in. How much? 

Dr. Haaeis. It is 30 to 40 percent of calories from fat. 

Senator Harken. And what are we attempting to do? Do we have 
anything in the School Lunch Program to try to get that down. 
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Dr. Hahris. We have that in the School Lunch Prc^am. I think 
if you were to analyze the meals in the School Lunch Progrun, 
they would fall within that range. Certainly the entree items which 
were analyzed on the TV show would fall within that range, even 
if you assume that school lunch is providing one-third of Uie calo- 
ries for that child per day. 

Senator Harkin. Perhaps I missed what you said. Did you say 
that Americans should get between 30 and 40 percent? 

Dr. Harris. No; I'm sayii^ that the American Academy of Pedi- 
atrics — we're t^llting about children, now, in the school lunch 
system — dealing with adults there are different recommendations 
made by other groups. None of these recommendations are made 
by the Department of Agriculture or the Department of Health 
and Human Services in the dietary guidelines. 

The 30 to 40 percent of fat from — calories from fat is the guid- 
ance aiven by the Nutrition Committee of the American Academv 
of Pediatrics. That is considered to be what is necessary for all chil- 
dren to have adequate calories, energy to grow. Certain children 
would not need that much; others woiud need maybe more. 

Senator Harkin. Well, I will ask some other people. I thought 
that all recent studies and guidelines indicate that we should re- 
ceive something less than 20 percent of our calories from fat. 

Dr. Harris. No, sir. I think you would find that a very stringent 
diet, and would probably be very difiicult for children to survive on 
adequately. 

Senator Harkin. That sounds awfully high to me. I am going to 
look into this further. 

Mr. Bode. Senator, may I add one other thing, realizing there is 
a time limit. To control from Weishington the fat levels, or for any 
other feature of the School Lunch Pnwram, is simply not some- 
thing we can do. So much of fat levels, for example, is determined 
by cooking methods. I really dread the ulea of uie Depfirtment of 
Agnmilture trying to tell the very able and experienced school food 
service directors of this country how they shoiud cook 

Senator Harkin. Maybe we should have some guidelines that in- 
dicate how many calories from fat you want to have in the School 
Limch Program. Then school lunch cooks can cook however they 
want. 

Mr. Bode. I guess that goes back to the point that Dr. Harris was 
making. We seem to be generally in the ballpark, expressed first by 
the American Academy of Pediatrics, and that is certainly a repu- 
table group. 

Senator Harkin. I understand that, but I am going to continue to 
pursue this with other people. 

Mr. BoDK. We would oe happy to pursue it with you. Senator. 

Senator Haiain. I have a couple other things to ask. Prior to 
1980. did the USDA guidelines specify maximum quantities of 
sodium and fat? 

Mr. Bode. No, air. I earlier referred to some specifications for low 
fat and low sugar. Low fat in our (^und beef for example; we try 
to purchase 22 percent fat or less in ground beef. Also low sugar, 
light sjnup packing in our food purchases. Those were done, as I 
recall, in 1979 or so, and we have not dcme anything to reduce the 
emphasis on that effort. 
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Senator Habkin. So, t^re has been no chai^ie that you are 
aware of, right? 

Mr. Bode. I do not know of any. It was 1978. 

Mr. KiHBRBLL. We go in the fat content from 24 to 28 percent. 

Senator Habkin. Are you referring to the ground beef? 

Mr. KniBSBu^ In the ground beef. 

Senator Harkin. I see. Were there any mazimums for sodium or 
fat set at one time that have now been rescinded? 

BAr. Bode. Not that comes to mind, Senator. We will go back and 
check if there is Einything that we have missed. 

Senator Habkin. How do }n>u feel about the compliance of the 
School Lunch Program with the U.S. dietary guidelines? 

Mr. Bode. I think the information that I nave seen is responsibly 
done. Hie School Lunch Program is consistent and operatmg in a 
foshion that is consistent with the dietary guidelines. 

We are very proud of the fact that this m^or national study 
found that the School Lunch Program is providing lunches superior 
to alternative lunches. That is quite a strong endorsement for a 
feeding prc^ram. 

Senator Habkin. Do you support the request for extension of the 
commodity letters of credit [CIXKI] or cash-in-lieu commodities? 

Mr. Bode. No, sir, we do not. The studies, it was back in 1984 and 
1985, tiiere was about 2 percent of the School Lunch Pn^ram that 
was in it. We feel the evidence stacks up in a fashion that is most 
appropriate, that we continue our commodity system. We ought to 
dedicate ourselves to running that system well throughout the 
country instead of havii^ this subpn^ram operating with cash and 
letters of credit; so I find no rationale for continuing with the cash 
sites whatsoever. I do not know of anyone who is really urging that 
is the direction our country should go. 

Senator Habkin. We are obvioudy going to hear some criticism 
of the program today. Would you consider a few years extension, 
just of what we have? 

Mr. Bode. I am sorry. The existing sites? No. You know, our view 
is the study was over m 1984-85. It is really time for that 2 percent 
of the School Lunch Prt^am to move bai^ in with the rest of the 
country and get in to our commodities prt^ram and distribution 
prc^ram, and rect^nize that this is the pnigram with dual objec- 
tives, includii^ providing some reasonable assistance to agriculture 
as well. 

Senator Habkin. Themk you very much. 

Senator Boschwitz. Mr. Chairman, I have just time to ask a 
couple of questions, and then my other committee is meeting and I 
need to go over there. They just called now; they did not nave a 
quorum. 

I wonder, if it is possible to see whatever they have here; WRC, 
and perhaps engage the investigative reporter in a little bit of 
dialog with Secretary Bode, and maybe we can get to the bottom of 
this a little bit. 

It is interesting to me to read this study, and I wonder if there 
have been anv studies of what the kids eat instead of school lunch 
in the event that they do not eat school lunch. 

Mr. BoDB. As I recall, that was addressed in the national study 
as basically brown-bags to school. 
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Senator Boecbwitz, in that national stud; we compared school 
lunches through tiie National School Lunch Program to meals 
from other sources, including brown-bag meals brought from home 
as well as foods purchased at a commercial establishment off 
campus; and overall, for proteins, vitamins and minerals, the 
School Lunch Program was found to be significantly better than 
those alternative meals. And that study has been widely acclaimed 
and has been reviewed extensively in the scientific community, and 
has represented major support for the School Limch Pribram on 
nutritional grounds. 

Senator BoscHwrrz. Well, I'm not a nutritionist, Mr. Chairman, 
but like you, I have four luds who went through hi^ school and 
participated in the School Limch Program; either that or they went 
across the street to McDonald's. And I note that the report, as I 
understand the report, criticizes a little amendment that I had that 
allowed whole milk to be served in a school lunch— too high a fat 
content I guess. Before the amendment, only 2 percent or skim 
milk had to be offered. I am very anxious to see that program 
which I didn't see. 

I often go to school lunches, because it is a good w^ to see a lot 
of folks, peirticularhr in some of the other counties. You would ap- 
preciate that, Mr. Chairman. And I find them very good. I am not 
a nutritionist, again, but they seem to be pretty good, and the 
people seem to be very dedicated and competent people in the 
school nutrition program. 

I would say that regarding the Commodities Distribution Pro- 
gram, that I do hear complaints about the quantities that they get. 
They get them at the wrong time, they get them in disproportion- 
ate amounts, they don't get what they ordered. What have you 
done, Mr. Secretary, to try to somehow balance that? 

Mr. Bode. Quite a number of things. Senator, and we would be 
delighted to provide a very detailed briefing, not only on operation- 
al changes, out edso on operational changes that are being ex- 
plored. 

In essence, we are doing a better job of providing commodities in 
the form that is most usefiil to schools. We are going to improve 
our communications system, which is a part of the problem here, 
where sometimes schools don't know what options are available to 
them. That sort of change means they are better aware of what 
their options are, and can take better advantage of those. 

Also, we can have from that a better knowledge of what th^ 
need and want, as well as, we are looking into changes in our deliv- 
ery system; we will be conducting quite an elaborate effort, experi- 
ment if you will, on shipping for delivery instead of shipping 
period, so the school will have a better idea of when items wiU 
arrive. 

Those are among the major things. George, would you like to add 
anything to that? 

Mr. Braley. Only that in addition to the thii^ from the nation- 
al level that Mr. Bode mentioned, extensive work is bein^ done get- 
ting the State people that run the program, and are a vital link in 
dehvering services to school districts, twether with the school dis- 
tricts smd working out standards for tjiem to operate their pro- 
grams under. 
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I think Eigain, as Mr. Bode said, we will be happy to pnmde de- 
tailed briefings for you and your staff on the things that we are 
doii^. 

Senator Boschwitz. I tell you what we will do. We will write to 
50 school districts about the bill, and we will ask them to comment, 
and we will let them know. Do you think the bill that has been 
introduced will be helpful? 

Mr. Bode. I think it can be somewhat helpful, Senator. Much of 
the work is underway today, and I think on some initiative, some 
of the impetus in that work is drawn from the fact that the l^isla- 
tion is being considered, and there is congressional oversight. I 
think it is certainly not hurting. 

Senator Boschwitz. I am wondering if you could provide me with 
a brieHi^, rather than 

Mr. Bode. You bet. 

[The above-mentioned briefing paper follows:] 
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US» (TMfECITi amXTIVES K)R SOiCXI, lEAH 1968 

A. nBLiQixKS xc c3vu:aoT:ct 

(1) Caiwodic/ Fact Sheets 

- tips and recipes 

- Etorsge «nd handlino ir^cr^etion 

- brief descilpcicn of coxnodl^ 

(2) Cownodlty Deaariptions Instruction - rXS 71S-1 

- abbre/iated specif icaticns 

- detailed infamation on [bcK site an5 insredlents 

- tequirenents Cci processing 

(3) Quantity Recipes for Sdiool Pood Seivioi 

- increased coirtocif/ utilization 

(4) ft«rterl7 Itewslttttr 

- conminicate agi icjlturitl g^als to schools 

- (tiare purdiase information with sc^uols 

- ei^ain Focd Distribution Prooran [FOP] oesrations and ot^ectives 

(5) Itational USCA/State »/A5fSA Representatives Meeting 

- cross training on procuronent procedures, state delivecy s^stens and 
teduilcal assistance 

- infomiBtion sharing: sdiool food service needs. State distribution 
pcotdesis and camodlty nacket limitations 

(61 ASESA Iteetln^s With Tri-agency Attendance 

- increase oaceness c£ Che celatlondilp beween the National Sciiool 
LuiKti Prograa and the Food Distribution Program (FDF) 

- canoinimte the concept of surpdus cenoval and price si:^p}rt 
piogrms 

(7) Systanatic Use and Collection of Program Data 

- State DA study 

- S(i»ooI puttiiase stiii^ 

- ca^OOC study 

- National oouicil report analysis 

- Q)P study 

- quarterly canplaint reporting 

- acceptability surveys 

- dlipnenC/delivery performance report 

- fonnol vendor history file 

(S) Increase Operational Consistency of EHS regional offices 



[9) Strengthen Existing Cimplaint Systoi 

-.pursue ^obletDS wltli camodities and investi^te causes 

- iii^cNe Collou-up pcocedures and coBmodlty restoration policy 

- iJi^cwe Che flor of Infomatlon f ran sdiools co USDA ani 
fran U5CA tack to sdiools 

{101 Fomol Tri-a^nc^ Decision HaKlng Process 
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B. IBI EKXUCIS AND BETTER peCCtlCT 17ICEFIHG 
{11 SEical Iiotinl} Hacaroni 

- upand variety c£ pasCa ixoducts available for States t 

(2) Frozen Oxiked Breaded Oilcten 

- popjlai with students 

- laboe saring 

(3) Ref [i«d Beans 



(4) Frozen Boneless Bulk Beef 

- designed qscifically foe pcocessing 

- Doce flexlbdll^ to pcooesa into a wider variety of end products 

- better qiality end products 

(5] IncraMed Purchases of Crusted Tcnatoes 

- pc«ferred over whole tcnuitoes 

- labor saving 

- cose savlngi Doce serving pei can 

(6) Elimination of Crushed Piraapple 
f pineaptie to nore desired styles 

(7) TnnTfirrrd PjidiaseE oC Fish Products: Frozen Nug^tsi Ittcttons and Tata 



- p^Kilai with stu^nts 

- iimeases vaiie^ eC prot«in itns donated 

- easy poction controlled serving for food se 



iety <jt fini^ed and-pcodixts pccvlded 
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C. ROXJCr 5 «:iFiaTICM IKRtOraDir ME) CSIBECTIVE taKIB 

(1) Require a sfraaitebllii^ test for feanut tuttec 

- incceased qiality consistency 

{2) Oequlce Beltahility test foe all QSM process cheese 

- elimifBtes [coduct whidi may not melt well 



- Inpcoved product with less defects 



18) Revlei' and ii^cove pcooedKca fw Ar/elasinq and tnting scedElcations 
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D. PACK SIZE IMHtCVEHEHTS MID BETKS FftCfKIH: 

(1) Standird pack size for butter 36/1-jound piints to a case 

- elininates multiple case sizes 

- easy bi^tec irMentocy managaient 

- allo-o Tor stindard allocation of butter to sdiools 

(2) nouc in 25-poun] ta^ new available foi States to ocder 

- existing pack sizes were not appcofciate foi certain food 



I Eiirink wtapping 2/2S-pouni3 bags of flour for 
ion cost ty reducing nunber of containers to handle 
n side panel cf 



Imptrcved rice bag paclsging 

- pcwent seals fron tipping 

- inprowed storage ard hanflling 

- reduced infestation 



i reduced fron S^pounSs 
>ase in handling 



B with less interior 



Frozen vegetables awailable 
- pac* size ^iproEiiote for 
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nELNse sfflTEK iWD oPESftTiajM. wsBcmxsns 



(2) Deeig:! and l:nple:rent Tri-a^ncy cotputec s^s:en 

- faate- ptocaasing of ptooram data 

- ij^tcwed cSEfcitinc of purchase and diSLiibution infot^ation 

- wider access to shipMnc/deiiver/ siac-js data 

- increased ronitocing of progran operations 

(3) Test purchase of a variety of ccamodities for delivery periods vers^is 
aiiFfiing fariods, failure to deliver predict [vs Slip) prcduct on ti™ 
would result in the assessnent cf liquidated (tanaaes against the ve.'dcc 

- contcactually requires vendors to deliver product to destinsticns 
with in a sjecific tiwframe 

- incteaaed pcedlctabil 1^ of camodi?/ deliveries 

(4) Increase liquidated damages assessed against AHS venders for late 
Siiptent/ delivery of caiuoditiea frcn 10 cents pet hundred uelgit pr 
day to 13 cents per hundred weic^t per day - e.g., late 
shipmnc/dellvery of one purchase unit weiring about 40,000 would 
result in a (fiacge cf $60 per 6a.y 

- additional incentive for vercor to consistently meet contractual 
i*ligstions 

(5) Require fish, meat and 
perfor^ianoe prior to t 
parograms 

- not permit vendors with outstanding shlfments to porticipite in 
pcacure:xnt pcograns 

- additional incentive for veniocs to consistentlv neet contract'jal 
obli^tions 

(() KB gra^rs' r^iorting of ^iEBwnt status to contracting officers 

- earlier detectiai c£ shipping pri^eiis 

(7) Hotlfliation to vendors aid truckers regarding obligations for timely 
diipiants and proper ^ifsent notification 

- increase veniors and shi^^r wareness of responsibilities 

(8) Earlier pui 
late in the 

- seiioQls will have casnedities an haiv: in Septanber 



(9) Pran[« repcocuranent in contract defadt situations 

- reduces the inconvenience caused to schools when a vendor defaults o 

- «ns«a more timely provision cf caimodities to sdiods 

(10) Formal vandor history files 
c caaplianae and 
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Senator Boschwitz. That way, if I get a chance, I will read it. 

I wonder, Mr. Chairman, if we could — is it possible to see that 

presentation by WRC, or are you committed to goii^ in the 



Senator Harkin. What is your schedule? 

Senator Boschwitz. The Foreign Relations Committee is debat- 
ing the ABM treaty. 

Senator Harkin. Can you stoy awhile? 

Senator Boschwitz. Well, I could stay and wateh that and listen 
to her; and I've listened to the debate a little bit. 

Senator Harkin. I think it is in the interest of the subcommittee 
that we do that. You say you have a few minutes to stay? 

Senator BoscHwrrz. Yes. 

Senator Harkin. Then we will ask the other three witnesses, Mr. 
Barr, Ms. Watkins, emd Ms. Klatko if you would stand by and let 
us call Lea Thompson, anchor and consumer investigative reporter 
for WRC-TV News, to come to the table. 

STATEMENT OF LEA THOMPSON, ANCHOR REPORTER, WRC-TV 
NEWS, ACCOMPANIED BY BONNIE LIEBMAN, CENTER FOR SCI- 
ENCE IN THE PUBLIC INTEREST; ELIZABETH CRENSHAW, PRO- 
DUCER, WBC-TV NEWS; SHEILA DUFFY, CHIEF RESEARCHER, 
WRC-TV NEWS; AND BRET MARCUS, NEWS DIRECTOR, WRC-TV 
NEWS 

Ms. Thompson. Senator, we have a short prepared statement 
that we brought this morning. 

Senator Harkin. Welcome to the subcommittee. It will be made 
a part of the record in ite entirety, and I think we shoidd make the 
transcript part of the record, also. 

You may proceed as you desire. You might introduce the people 
who are with you today. 

Ms. Thompson. I will indeed. Let me say iirst of all that it is a 
pleasure to be here today. I appreciate your asking us to present 
the findings of our inves^ation of the nutritional content of school 
lunches. 

We feel that the D.C. Metropolitan area is fairly indicative of the 
School Lunch Progrfims nationwide. We did test food tn two differ- 
ent States, and also a major metropohtan city. 

I would like to submit for the record, if I may, the official test 
results from the laboratory in Lancaster, PA; charts that highli^t 
those findings, cmd transcripte of our five-part series. 

Our series came about after we got complaints from teftchers, 
from parents and kids about the school lunch food. When we start- 
ed looking into it, we realized that 60 to 70 percent of the food 
served in elementary school cafeterias looked l^e fast food. Know- 
ing that feist food is very high in sodium and fat, we decided to 
have school food tested. 

We reeilly had no idea what the results would be, Euid I must tell 
you honesUy that I was as shocked as everyone else to find that 
school food in mtiny cases that we tested was higher in fat and 
sodium than if you just send your child to McDonald's or Hardee's 
or Burger King or Domino's for lunch. 
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Before I show you a synopsis of our findings on tape, I would like 
to introduce the consumer investi^tive staff, the partners that 
worked on these reports from WRC-TV here in Washington. Sit- 
ting next to me is our nutritionist for this story, Bonnie Liebman, 
from the Center for Science in the Public Interest. She served as 
our expert on this series. 

I do want to introduce you to my producer, Elizabeth Crenshaw, 
who has worked with me for 5 years. Our chief researcher is Sheila 
Duffy, sitting next to Elizabeth. They both, by the way, are former 
Hill staffers. 

Our news director, Bret Marcus, who of course gave us the time 
and the resources to do this story. 

Also with me today is our tape editor, Craig Wonderlich, our 
cameraman, John Wanzer, and soundman, Eddie Prince. 

What I would like to do now is just roll the tape. 

Senator Harkin. How long is the tape? 

Ms. Thompson. It's a little more than 10 minutes. 

Senator Boschwitz. And it is the whole thing? 

Ms. Thompson. No, sir. It is a synopsis. It is pretty complete, 
though. I think you can certainly get a good idea of our story. The 
original probably was about 25 minutes. 

Senator Harkin. I have time for it; I do not know what is hap- 
pening with the votes. Do you have time for this Senator Bosch- 
witz? 

Senator BoscHwrrz. Yes. 

Senator Harkin. OK. 

[Videotape being shown on monitor in the hearing room.] 

Ms. "ftiOMPSON. I want to point out, if I may, that we are not sci- 
entists, nor are we nutritionists, nor are we doctors. We, of course, 
are journalists. I can tell you that we spent months researching 
this story, but, I can also tell you that the testing was very easy to 
do. 

Nobody, to our knowledge, has ever done a complete nutritional 
breakdown, an independent complete nutritional test, on school 
food. And, while food service directors did not particularly like us 
washing their laundry in public, they do tell us that they had no 
way of knowing what was in their food. Testing for them, they say, 
is just too expensive and our testing indicates to them that they 
can't depend on the suppliers to give them adequate information. 

School food service directors must look to the Federsil Govern- 
ment for guideince, and for testing. Right now, in their opinion, it 
just isn't there. I must tell you that having talked to every school 
food service director in the Metropolitan Weishington area, and 
having talked to a number of people at the USDA, I am not con- 
vinced personally that there is a tremendous amount of priority 
being put on sodium and fat on the diet of kids in school. 

But I can tell you this: I know the American people care about it. 
The feedback on our series has been, I think I can say, phenome- 
nal. We have heard from parents who are very concerned; kids are 
asking for meetings and school health workers are demanding 
action. I recognize that it is a very tricky combination, finding food 
that is good for kids, that wUl also be food that they will eat, but if 
one county caa make or buy a better pizza, why can't they all? 
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If the USDA could be required to have less fat in its beef and 
cheese then every school child in the country, indeed, every person 
eating commodity food in the country, I think we would be better 
off. 

The School Lunch Program is both a farm program and a feeding 
program. And they are not Eilways going in the same direction. Ob- 
viously, it appears to us what has been done in the past is not 
working; but I believe that with the testing and the monitoring and 
with better guidelines, very specific legislative guidelines, they ctin 
both work together serving both the farmer and a more healthful 
diet. And please do not let anybody tell you that the science is not 
there to set those guidelines. 

There are, of course, the RDA's and there are edso now widely 
recognized levels of sodium and fat 

Senator BoscHwnz. The RDA? 

Ms. Thompson. I'm sorry. RDA is this book, the "U.S. Recom- 
mended Dietary Allowances," which sets out very specific guide- 
lines for minerals and vitamins; but there are also recognized 
levels for sodium and fat. I bring to your attention the 1980 Ameri- 
can Heart and NIH Consensus Panel, and the 1982 Diet, Nutrition 
£md Cancer Committee of the National Research Council. Their fig- 
ures for children have been Eidopted by the American Cancer Socie 
ty and the National Cancer Institute, and those levels are set at 30 
percent of enei^ (calories) as fat. 

In closing, obviously millions of children and seniors and hungry 
people really depend on these programs. Legislation is the basts on 
which they were formed, and I think that legislation is what is 
needed now. But it must be done without special interests and 
without politics. I don't think I need to remind anybody in this 
room that everybody's kids go to school and everybody's kids eat 
school lunches. 

Good nutritional guidelines will give every child in America a 
head start on good health for the rest of their lives. 

I am much bietter at asking questions than einswering them, but I 
certainly am here to answer any questions that I can. 

rrhe prepared statement of Ms. Thompson and the material sub- 
mitted for the record follows:] 



Digitized byGoOgIC 



TESTCMOHr OF 
MRC-TV NEWS. WASHINGTON. O.C. 
AWCHOB CONSuMEfi/INVESTlQATIVE BEPOBTEB 

SENATE ACB CUUTUOE COMMITTEE. 

suBconnrTTEE on nutr tion and [nvesti gat ions 

CHAIBMAM SENATOR TOK HARK N (D-IOWA) 



m. CHAIRMAN IT IS A PLEASURE TO BE HERE TODAY, 



DIFFERENT STATES AND A MAJOfi METROPOL T 

MR. CHAIRMAM I'D LIKE TO SUBnlT 
THE LABORATOnr. CHARTS THAT H1E> 

FIVE Part SER £S. 



OUR SER ES CAME ABOUT AFTER WE GOT COHPLAINTS FROM TE 


CHERS, PARENTS AND KIOS 


ABOUT SCHOOL LUNCH FOOD UHEN WE STARTED LOOK NG NT 


3 IT WE REALIZED THAT 60 






FAST FOOD. KNOWING THAT FAST FOOD IS VERY H GH N FA 




HAVE SCHOOL FOOD TESTED WE HAD NO DEA WHAT THE RES 


JLTS WOULD BE. I WAS AS 


SHOCKED AS ewervone clse to find that the school food 


IN MANY CASES, WAS 


HIGHER IN FAT and sod um than if you just semt yoor c 


HILD- TO MCDONALDS, 


HARDEES, BURGER KING OH COM NIOS FOR LUNCH. 





DINGS ON TAPE I'D LIKE TO INTRODUCE THE 
- - REPORTS FOB WRC-TV HERE IN 

RESEACHER she la DUFFY AND OUR NEWS D BECTOF) BHET MARCUS. THE MAN WHOSE 

COMM TTMENT allowed us the T me and flESOUBCES TO DO THIS STORY. ALSO, WITH HE 

PRINCE, AND OUR EXPERT FOR TH S STORY. NUTRITIONIST BONNIE LIEBMAN FROM THE 
CENTER FOR SC CNCE M THE PUei. C INTEREST 

OW EASY THIS STORY WAS TO DO. 

.. __ E NUTB TIONAL TEST ON SCHOOL 

FOOO. WHILE FOOD SERVICE DIRECTORS DID NOT L KE OUR WASHING THEIR LAUNDRY IN 
PUBLIC. THEY TELL US THEY HAD NO WAY OF KNOW NG WHAT WAS H THEIR FOOD. 
TESTING FOR THEN IS TOO EXPENSIVE AND OUR TESTING INDICATES THEY CAN NOT ALWAYS 
DEPEND ON FIGURES GIVEN TMEM BY PRIVATE SUPPLIERS. SCHOOL FOOO SERVICE 
DIRECTORS MUST LOOK TO THE FEDERAL GOVERNMENT FOR THE TESTING AND THOSE 
GUIDELINES AND RIGHT NOW THEY JUST AREN'T THERE. 



Digitized byGOOgle 



T CONVINCED THAT THE a 



BUT I TH]M< THE AHERCC 
PHEMOHENAL. PARENTS A 
WOBKERS ARE OEKANDIMG 

IT'S A TRICKY COMBIM 
ALSO EAT. BUT IF OM 
IF U.S.D.A. REQUIRED 
COUNTRY. EVERY PERSON EATING CONNODITY FOOD, WOULD BE BETTER OTF . 

A FARM PROGRAM AND A FEEDING PROGRAM. THEY 
IN THE SAKE DIRECTION, OBVIOUSLY. WHAT HAS BEEN DONE IN 
ING. BUT I BELIEVE WITH MORE TESTING AND HONITORING. AND 
ES - VERY SPECIFIC LEGISLATIVE GUIDELINES - THEY CAN BOTH 
3 BOTH THE FARMER AND A MORE HEALTHFUL DIET. 

AND PLEASE DON'T LET ANYONE TELL YOU THAT THE SCIENCE I 
GUIDELINES. THERE ARE OF C01A»E THE PDA'S AND THERE AR 
RECOGNIZED LEVELS FOR SODIUH AND FAT. 



LEGISLATION WITHOUT SPECIAL INTERESTS, WITHOUT POL ITICS. . .AFTER ALL NO MATTER 
WHAT YOUR STRIPE... EVERYONE'S CHILDREN MUST GO TO SCHOOL AND EAT SCHOOL FOOD. 
GOOD NUTRITIONAL GUIDELINES WILL ASSURE EVERY CHILD IN AMERICA A HEAD START ON 
GOOD HEALTH FOR THE REST OF THEIR LIVES, 



Digitized byGoOgIC 








D,o,l,zedb,GoOgle 



(HSflm) (IKgm) 





D,o,l,zedb,GoOgle 



PIZZA 

SERVED IN SCHOOL LUNCH PROGRAMS INTHE 
METTOPOLTTMI W^SHINGTON AREA 





Digitized byGoOgIC 






49 

Q. d. d. d. d Q, 

£; i i ^ s fi °5 
8! S 8 g a § § 



Z S £ E £ E i, 
^ □) o> Di a O) o 

ft S ff « S S 8 



h; sajoaa 



I I I I I I 



< □ iL £ &: a 



Digitized byGoOgIC 



CHICKEN NUGGETS 




JJ 



D,o,l,zedb,GoOgle 



3m 



^ 



t; it at 



I I i ^ jj ^ 

4; a*-s&6 



g I I 1 1 I I 

1 B ,1 1 

l.isSlsi 



D,o,l,zedb,GoOgle 



The following dabrut comnwn lyniboli ttrtd abbnvlaTloni uttd ^n r«por1lng t«chnl 
1. < msans "less ihAn~. The niimbat iDllmving ih* lign la ih* amiDnl wnouni whlc 

3 HR. mc«™ -iwiie deleclerf- 

4, rare meara "Too Numerous To Coum" 

fi. UEH iriHBiis "Most prnhdbia NumMi". lM«d in rtpofling cwisin btcietkilosici 



' CCUllIn '"Bans "cobalt -ctiloroolalmalB unils". Uaad in reponinB cotot of aqusou* »olutkirn. 

8 uinhui/cm muans "mitromhoS-'Cni". Used in itfionina •peeific conductanca ol nlulioni. 

">■ fi^i Synjini' uieani Ittjars gteaHr llian Bmlcnma in langih, par ml". 

12. Efl 1.W.11B ItlHrlJ ci,lofim. 



14 Jfc in™i» pouiicNsl. 






16 


V~, 




m'n« 


ThBi 


""•' 


Ofwe,gh, 


17 


mg means 




iill.e.a 


n.(s)-. 


Or 


le milliflrar 


la 


K?.rr. 




iirmgr, 


nmlsj- 


■. 


«a.m.llion. 


19 


kg m»an. 




losfair 


i(a|" • 


[». 


fcllovam 1 



II. ml nwiiru "•nllliliiRilsl". Orw miJIilntr is 1/|000o< a 
32 yl nwrns -rii*fuliiur(sl". Onu .i"i;rum>^< .^ 1 1000 ut 



". Ona ppl) n 1 /lOOO ot a ppm 



27 aib Til,; pui<:unt Ml. .aporleil nn a 



rcrobiological arulyiii 



D,o,l,zedb,GoOgle 



vuhiDctoo; 1 

Chtcinn Nvoai* $• 



Dal* Xpsctfd 4/11/87 



Iir. Dilutable Cubobydci 
Bat. Caloclc Valut 



OBMratatad rai* 
1 con TO fhanna' 



.1 I by ■!. 




oioiooeoop 


.! iS-vl. 




OlOMltOOT 


.7 tbrvt. 






.1 t by (t. 




OUOOITOOP 


.8S I by .t. 




OlllOllOOP 


.8 I by at. 






Cal/IOOf 


> 


011700000P 


.058 I by -t. 


ooc 




PP- 


s 


OMWiijoap 


attachad 






■f/IOOi 


oos 




■f/ «. 




OMIOOOOOP 


.0 Iby «. 




90D100000P 
MOZOOOOOP 



A-nti Ulaabath Ci 




Digitized byGoOgIC 




D,o,l,zedb,GoOgle 




D,o,l,zedb,GoOgle 




ipectEully Subillleil 
'leved and Approved by: 



D,o,l,zedb,GoOgle 



.^-■^^^WSIB^t^^ ^'^. . - )k-^^'' ■ 



Cli«*Baburffer School #1 



Itaparlad 4/li/S7 
Subaltlod «/ 9/B7 
ird MK 5/13/67 



tAtcj AcU Piodla 



(UTtOOOOOP 

osTwoooor 
ossoooooor 






Digitized byGoOgIC 



ffiEi^l 




■apKlfuny SulnltUd 



D,o,l,zedb,GoOgle 














ui cow 






51.3 


I brut. 





01 


oioioowm 


rraMo (» X 6.2S) 






*iw«<. 








r*( <I>1>« bonc.l) 






iKj-n. 






OIOMISOW 


riiMc 




O.t 


I tr-i- 


( 




OUOOPOW 








Xbr VI. 












I by". 


C 


1 


onsoooow 


(■c. Clnlc V.lH 




IM. 


tal/lOOf 






DiinnoooF 


fattr Add Frafila 






■tt»h*ii 






DiaMMOW 






0.OSS 


I by VI. 


c 


Q0« 


oiMowoor 


Sodiia 




1,*70. 










MlrlllOMl U»oc( 






atiutad 






O4320000(» 


Mtw ™^ 




»J. 


■•/lOOf 








SodliH 














tetuntid hti 






rbyt;. 

Iby vt. 






90010000W 
MOIOOOOOP 


icon TO OkUMl 


■«■ MCtf 


*IW. 


Ulubath CEwhw 







UipKtfallr Svbaltlid 



Croup Ltidvr, Pood Oii lili 



D,o,l,zedb,GoOgle 



ANALVSiS REPORT 



■ Ccibomloncs 



T..-. -- .'-■-. "^~ °gyy gwM 



D,o,l,zedb,GoOgle 




*/ »/«7 
Dlxard Data 5/23/87 

ColUcted by C 



ATTMi Ellubtth Ciwiiluir 



l«p«t(iillr SubBlttad 
Lueutac tdboraloElM. 
lavland and Ippcond bi 



I toot Owaltccy 



D,o,l,zedb,GoOgle 




iMpKt fully Sutaltttd 



03831 e.OO 0i7«W 



Digitized byGoOgIC 



dbomtuncs 



j^^^^mMi 



IndlTldiul filty 











icicd Date 








CoH«t«l by C 




""" 






uuT or 




^ 


AS UCtlVED 




wrecniw 


LU CODE 




1 




































M 

1 






O.l 

oil 

oil 


oMsoomop 

aSBSOOOOOF 
USMDOaOOF 

ontooDoor 




< 






oil 


OMSOOOOW 




<c 






o!i 


OSMOOOOCW 

OS97O00OW 


"J.""'"™!" 


tlons ■» 


c*IKir<id u 


I»c 


euLic* of I). 





lup«tfullv SutMlirwl 
■ftvittvad vid IpproTBd byi 
Gloria Cam, B.S. 



Digitized byGoOgIC 



dbomlorics 




RupKtIiill:r Subaittad 



D,o,l,zedb,GoOgle 



Oil II Nuuoal Cum 



Data Upattad 4/12/ar 
Dat* Subidtlail «/ 1/87 
Dlicud Data S/23/87 



■at. Hcutabla CacboMra 



Mteltlsoal laport 





t by vt. 




oioiooeoof 




t by vt. 








I by -t. 




01090 130W 




I by vt. 




OUOOITDOP 


.01 


* by »t. 








I by ... 




OllSOOOOOf 




SJiiSS 


' 






I b» «. C 


OM 


oiMa90oor 








oueoiiooF 








otiuoooor 




■C/IODi 


oos 


OMOOOOOor 


.7 


■■/ oi. 




OMIOOOOOF 




tbrvt. 




MOlOOOOOt 




Xttfyt. 




MOIOOOOOF 



I COPT TO Gtiannal 4 Haifa - nc ^ 



am tllnbath Ccanihav 



(ully Subalitad 



03U1 (.00 OZUOO- 



DigilizedbyGoOglC 




r*ttv UU Profila 



oatcntm lu com 
taiaooooor 

IUT900000r 



0S8M0000P 

ossoooooap 

IU91OOOD0P 



Individual fattr a 



tavlavad and A| 



D,o,l,zedb,GoOgle 




ATIHi Ellnbaih Ccaniluv 



laap«( Cully Subultttd 
.uteaictr Lal>or«t«rt«st Idc- 
«vl«wd and Approved bft 



D,o,l,zedb,GoOgle 



■>■>• Sotalttad 

Uieud Dtt* 
Call«t«il br C 



OEtwl t/Il/S7 



Salutlltd Fat* 



.» Ihyvt. 


01 


oioioaeoor 


• S t by .t. 




D10WI«OOF 


.» I by »i. 




01QS01300F 


.! I by «t. 




ouooiTOor 


.U I by vt. 




oiiMtiioor 


.0 I by vt. 




OllSOOOOOF 


Ol/lOOi 




011700000? 


aIt>Eh*l 




OlBWMOOr 


.07S X by .t. 


006 


OlHOfOOOT 


ppa 




owmiiooT 


■ttaetaid 






^/lOO, 




0*MOOOOOF 


v/ Ol. 




ouiooooor 


-J I by n. 




MOiooooor 



RMVMtlully 9ubat((*d 
Lukculat Ubocatorlu, ] 
A«vl«v«d mbA Approvad by: 



D,o,l,zedb,GoOgle 



fattjr AtU Pcofll* 



OSWXIOOOOF 
DMIOOOOW 

asnaoooat 



ATtMi Ululntli C 



BupKt fully Sutaltti 



D,o,l,zedb,GoOgle 





D>t< 


ftatocIMl 


*/jj/a7 








*/ W87 












Coll 


«i*d br c 






Ul' 








Lnmor 




Asuctmo 


DRBCnOI 


Luaxx 








O7»iOO0«» 


» 


7 i/MrvlBC 




07nooooi» 




* f/Mtolnf 


0.1 


OTVsooooor 




« f/HCllKf 




O7HOO00Or 


*7( 


cal/nrv. 


oil 


D7S5000aOP 




■C/HI*. 




oJHoooaot 


su 






07>700000r 


*5 


7 ?S*Sli 


oil 


D79MI»aiP 



1 con to Ctiaiiiial i 



■•■pKt fully 5ubiiltt*d 



D,o,l,zedb,GoOgle 




lit. DU«tibl« CsrMiydnt* 



Multtlloiul Rtport 





tbyvl. 




OIOIOOSOOP 


.3 


I brvi. 








i?-<. 


0.1 


010901300F 




I by VI. 








t by HI. 




oiiioiin)? 




Ibyw. 


0.1 


01I500000P 




cii/iooi 












018909000? 




Iby«. 




OI9MW00F 








OMBDIJOOP 




£^«h*« 




OiJlOOOOOP 




■C/IOOf 


O.OOi 


ouoooooor 




■(/ OI. 


0.001 


ouiooooor 




Iby«. 




HOIOOOOOP 


1.7 


IlWi.1. 




«MZ0O0OOP 


«TTIt< 


Illiiballi Cr 


Hubav 





03831 (.00 016*00 



SMpKtfally Sutalltad 
UiKuttr UbonlotlMi : 
Rvrlwid ud Ippnnd by 

JUlU k. O'DMlHll l.t. 



D,o,l,zedb,GoOgle 




rattjF icld Fnlila 



talil IdviIlflaU* Cattr i 
I OOrr TO Chuuwl 4 Hwi - 



KupKt fully Subalitad 



D,o,l,zedb,GoOgle 



■ I'dbomloncs 



oiuiMi * nhs - mc TV 

40D1 Hibruki anaiH, W 
■ufcl^toB, DC 200 1« 

il MiwatB ScliKl n 



Hutrlltvul Mpoct 
CttMiydrita 



O7V1OO0OOF 
0»ZOOOOOP 
079300000? 



Cto«p LMidu, rood OMratttry 



D,o,l,zedb,GoOgle 




lMp«ci(ully Subalttid 



^^T=;::S^" 03811 (.00 017600 



Digitized byGoOgIC 




D,o,l,zedb,GoOgle 




Cully Subaltcad 



Digitized byGoOgIC 




tHPHtfully SutmlttHl 



03831 COO 0:7«00 



Digitized byGoOgIC 



Chuuurl 4 im rac ^ 




4001 KEbruka A>«1W, « 




UuhlDgtan, DC 100l« 




Flita Scbeel H ' 






MSDLT 


rattr AcM Profll. 








ClO-0 




« X 


cii-0 






Clt-0 






C16-0 












cw'o 


IC 




CU-1 






CIS-1 






ClB-3 












(30-1 


<(l 










CM-0 






CM-1 


< 




Imllvlduil fattr aeld camwitiitloiui 


«■ 


laport* 



D,o,l,zedb,GoOgle 



jmmloni's 



i.i..;...i,-...-^n.i.i.v.».— 



Dal* lapotted 



And: tllialMIb Ci 



spcctlully SubBlIted 

iTlavad and Appcovad hyt 

Ilia «. O'DonntU >.*. 

Bup Laailar, foci Cbailalty 



D,o,l,zedb,GoOgle 



rjiss^mm 



X Ralli Sdioal fi 



actd */U/S7 



Itataturatad rat* 

1 COPT TO Oamw l 4 



.6 I bv vt. 




OIOIDOMOF 


.1 thy-t. 


oil 


OIOWICOOP 


.a I by VI. 




OlDWIJOOF 


.S X by .1. 






.*a X by .,. 


0.01 


OIIIOllOOF 


.< I by ■(. 






Cil/lOOg 
■Iiichcd 


oil 


DIPOOOOOP 
OI8909000P 


.07* Z by m. 








0.5 


0*080 HOOP 


I^aetaid 




O432OOOO0P 


m/ioot 








0.001 


0**10000l» 


:, fsii: 




Moiooooor 

MOIOOOOOT 



03S31 e.oo o:«*oo 



KupKt fully Sabi^IUd 
LuKutH Libontsrlu, : 
Rnltml ud tppiorad by 



D,o,l,zedb,GoOgle 




D,o,l,zedb,GoOgle 




RaipKtlully 9uli*lII*d 
Lucultc UbsntarlH. UK. 
Itevltv*d and Apprond byi 

Julia i. a-Dmiiiall t.A. 



D,o,l,zedb,GoOgle 




■at. Dl|«labU Cubohydn 
Ul. Cdeile Valo* 

f>«y icu mm* 



fctrltloul lafHt 





X brn. 






.9 


ZbT.!. 


0,1 


oiOMitoor 




IbT«. 






.1 


I by HI. 






.M 


Il.r>t. 


0.01 


oiiinioor 




I br vt. 








C^lOOf 


OM 






ttuch-l 




OlOTWOOOt 




I br «t. 


o.oot 




. 




0.S 


owtoiioor 




■«/100( 






'■ 


■■/ M. 


0.001 


outomar 




IbT wt. 






'.7 


1 5". 




looaooooor 



UpKifnllT Soteltiad 



Cnmt laad«, toot CIip»1»itt 



D,o,l,zedb,GoOgle 



■MhllVtOB. DC 2001» 
Hot Docs Sclnml (3 



(upKtCally Siibaitt*^ 
LucutK Libantutu, be 
■«l*ii*d mi ^prmd kri 



D,o,l,zedb,GoOgle 




Vntrltlsoal liport 



1 COPT TO Channel 4 



ttasiMct fully SulslIHd 

Rivtsvid and tppcovBd byi 



D,o,l,zedb,GoOgle 




Rulrltlaful H«pDri 



T TO Cbumd 4 Htm - SRC T\ 



.1 Ib/i-l. c 






.6 thyvt. 






.» Ilwvt. ( 




01090130W 








!*3 X hy v.; C 


01 


ouzoiioor 


.» I bi- wl. 




01I50000W 


c«i/ioof 


' 


oii70oooor 

Oie909000P 


.077 X by VI. 




OlMOMOOr 


nm 


S 


0*0801 ioor 


ittachHl 






■g/IOOi D 






■1/ at. 




o*«iooooor 


.1 X by HI. 










MOiooooor 


ATTXi Elliabalh Cccnibiv 







>up*c[ fully Subaltted 
Lwieuttr Liboritmlu, In 
R*vl*v*d uid A|i|itav«d bfi 



D,o,l,zedb,GoOgle 



rartiir'ti'fFT'iPi'fJHiTfiii 
: - nciv 

: 1001 t 



tal tdmtKiatilc fi 



Digitized byGoOgIC 




I can to aisnnci 4 nva ■ we 



lupaclfulljr Subalttad 
LuMuiai Ubentnla*, ] 
l«vtw*l and i^T«^»i bri 



D,o,l,zedb,GoOgle 



Hii(iitii(toii,~ DC : 



■ liportad A/ilm 



tit. Dlcutabla Cirbohydra 

f«tlr ktU PcoElla 

Ckalwutol 



oats ntubtth o 



iawi60or 
oeo2»OF 

l0017DOr 
I50000W 



Gmup taad*r> fond CiMalil 



D,o,l,zedb,GoOgle 




' 05BM0000F 
05M00CNXW 
CH9100000r 



dlvldwa (atty » 



Lucutac Labocsloila. toe. 
tavltvtd and Apynvad bfi 



D,o,l,zedb,GoOgle 



KlH tebool t* 



Data Snli^ttid 4/ >/87 
DlKud Data S/11/87 

Callactad by C 



Pniaia 

1 con to 



ami Illubath Ccaaabav 




D,o,l,zedb,GoOgle 



|v <!► 


ANALYSIS REPORT 




hoiuldrics 

■y—^^ '. TTT"" .^, V. ' 



Ch»Ml « Bm. . BHC T? 




^■^ 


Data tapoTtad 


A/a/aj 


4001 IMiTwka *««BM, m 






Data 


Subaittad 


*/ 9/B7 








Col «t.d bj C 




CMck« Hugl>t) School ti 






ail 


LDHT or 




MU.TSIS 






DiticnoH 


LMCOOt 


Itolitun 


U.I 


I br ■!- 






OIOIOOMMF 


Pto«ln (IT I «.2S) 


11.* 


zl^vt. 






aiOWlfiDW 


Fat (Ithar btrKI) 








0.1 


01O9O1W0? 


rilxr 




iw vt! 








Uk 


1.43 


Ibyvl. 




0.01 


DllMllOOr 


1*1. nc«labU CiTbohydriita 




t by vt. 






ousooooor 


l*t. Cilorlc Value 




Cil/IOOf 






oiiTooooor 


ratty »eiil ?rofila 




»>«h«l 






018909000* 


cbslaiKcal 




I by vt, 






oi9totoaop 


Jodlua 


t.tao! 






ois 


OMMltOOF 


Mllcltlonal tapoit 










ot3»oooor 


3odl» 




m/mof 




o.oos 


ouoooooot 


Sodlua 


189. 


-(/ M- 




0.001 


OWlODDOOr 


Satuntal r>» 




ibr vt. 










mIs 


iS«. 






9o<»aooooF 


1 con n Cbaimal 4 Kan . BK n 


MTU 


■iiubatb 


CcMtbax 





Simp Laater, Want Cbaalatiy 



D,o,l,zedb,GoOgle 



dhnmtorics 




Cl«-1 

cie-o 
cte-i 



total Idcntlfiib 



t r*port«d Kt a ptrcvitact 






0594000001 
0596000001 
OSSTOODOOf 



upceltully Subaltlid 



77-632 0-88-4 



Digitized byGoOgIC 



mm^. 



.r.d'-i:-^?Lisa;u ^ris^?sgyrsi77Q-^^ 



*/K/87 
»/ 9/87 



I con TO CbaniKl * 






D,o,l,zedb,GoOgle 



dbomtoric' 










«.o 








Fcot.ll> (H X «.25) 








I b, vt! c 






Fit (kcid aydnlyiis 


) 




1:L 


I by vt. 


01 


OllOOITOOF 


Sit. DlfeslBble Cacbohydii 






I by VI. 




011500000P 


Bst. Caloric Value 








Cal/100( 














an ached 












0.07t 




CKW 




Sodlin 








ppa 






KutrUloml Report 








■t lacked 




Miaooooop 


Sodlui 






»!0. 


^/lOOj 






SodliH 








■«/ OI. 






Saturated Fa Is 






a!? 


(by »t. 






[liitatuntH ».t. 








X by VI. 




900J00OOOP 


1 OOnn CammX. 


«8>vs 


- VIC tv 


AIM 


tlizabeth CrHuh.. 







01831 «.0a 077«00 



Digitized byGoOgIC 




SubliWTOa, DC ZOOK 
B» Bat School M 



riiir «cM rrsitu 



coUKUd br c 




tDi*l Idtailftabl* Utly ai 

1 con to otuiHi 4 Nwi - 1 



D,o,l,zedb,GoOgle 




Il» on t fully 3ubattt*d 
Croup Lndcr, Food Chatili 



D,o,l,zedb,GoOgle 




.0 X by vt. 






.6 t bi vt. 






.» X Hy vc. 




oioeozsoor 


.2 I liy HI. 






.M I hy v.. 


o!ai 


oiiaoiaoop 








'. Cal/lOoi 






■ttlcJwd 




OIB909000P 








ppa 


o.s 


OMMOIMOP 


■l/IOOl 






■«/ Dl. 


oiooi 




,« Ihyvt. 













...■. ojai! 6.00 o27too 



4ncjister laborfl(orl«4, 
evlevcd and Approved b] 



D,o,l,zedb,GoOgle 




D,o,l,zedb,GoOgle 




Julia k. O'DoiuigU n 



D,o,l,zedb,GoOgle 




VuhlocccHi,' I 



HaKtun 

PratalB (N I 6.U) 

ra( (Acid Hydmlytti) 



bt. Cilartc ' 
Fatty Jkld lr< 
Oiolutinil 



«ct*d */U/S7 



044IOOOOOF 
KWIDOOOOF 
90Q2D00OOP 



ilTRt IllMbaih 



Digitized byGoOgIC 




0592000001 
0193000001 

aS9«ooooai 



lupKifullr Subnitiad 
LoncAitcr Labontoriea, Ini 
Rtvl«v*d tad Approved byi 



D,o,l,zedb,GoOgle 




RupKCCully Sutalttcd 



D,o,l,zedb,GoOgle 





Buhlnftg 


=,■ DC 


lOOli 


tec 


wi i Sauca 


School #5 


««i.ms 






?« 


■in <l( K 6.25) 
(AtLli Hydrolysis 




*sh 


DlfHIabl 


Crb 


hyira 



I by vt 

I by »I 

Csl/lOOi 



tTTHt Bliiabalh Cnoibw 



,001 OUlOOOOOf 



(ipKtfully Subalttnl 



0M31 t.OO 017600 



Digitized byGoOgIC 



VulilBCtoa, DC iOOI« 
LOi & SuicB School f5 



Fitly Acid ?[sflla 



h UlMbcth Cimsliav 



Digitized byGoOgIC 




R«p«c<EuUr Snbalttvd 
It4vlaued uid Approved byi 



D,o,l,zedb,GoOgle 




DigilizedbyGoOgle 




HUhiii(t(m 



Dim Sutalticd */ 9/8T 
DlKard Dutc i/Z3/87 

Collcclwt by C 



OSSMOOOW 

a»OOOCN»r 
a»ioooow 



ossuoooo? 

OSMOOOOOP 

(I59700000F 






>aip«t fully Subaltted 



D,o,l,zedb,GoOgle 




■esp*cl fully Subaittad 






D,o,l,zedb,GoOgle 




DnMluraltd faii 
1 con TO 



lupicifullr SutalCt 



D,o,l,zedb,GoOgle 




0585000001 

0388000001 
0389000001 



lespvccCully 5ubfllct< 



D,o,l,zedb,GoOgle 



asm 



SUhlniim, DC 20016 
&aii»ce i Ch«» Pliii Scbcsl §i 



4/11/87 
5/13/ai 



07*5000007 
07M00000F 
079700000P 



■ct(ull:r StibalII«d 
■■(■[ Uba»<acl«. Inc. 
«Hcd and Approved byi 

|i Initt, loot Ctwilllry 



D,o,l,zedb,GoOgle 



4001 mbiulu i 



20016 
School li 







1 Iby vt 






X liy vt 


^«^ 








^/lOOi 









* Ntn - mc TV 



03831 6.00 027(00 



ulia A. O'DooiwU >.*. 



Digitized byGoOgIC 



Cdi /caster Labnmtoni 3 




" ""^ ^i^^saJ iitri ii^OlIiai 



r«tty Acid Proftl* 



Indlvldiul tatty acid cdi 
I COPT to ChsniKl « H»s 



Digitized byGoOgIC 




■b«Ih Crtnihiu 



Rupect Cully Subalttcd 



D,o,l,zedb,GoOgle 



ANALYSIS REPORT 





^s 


^S 


5 

Dat 


■•ported 


4/J1/B7 


wot Kabrulo i^«ii*, W 






Oat 


SubaitM 


*/»/«7 














Unt Hoi Doe School ♦tfff 






Bd 


KUdhy C 
LIMIT or 














UB COOB 


Malilur* 




Ihy VI. 






oioiooeoop 




11.9 


t by vt. 








Mt <»elii flydrolysij) 




I by vt. 






01080ZSOOP 






I by «[. 








tab 


2.37 


t by vt. 




0.01 




Ux. Dlgesi.bls Cirbohydnle 




(by ve. 






01I900000F 


Elt. Calorlr V.lu. 


259. 


Cal/lOOi 








Fitly Acid Profile 




.ttacM 






OlSMWOOF 


CboUiCorol 




I by VI. 




0.006 


oi«<»ooor 


Swiliia 


7,150. 






o.s 


040801 200F 


Blltclli™l Xepoct 




ittadKd 






OUIOOOODP 


SodliiB 


;is. 


■«/100i 










203. 


■«/ o>. 




O.OOl 




S>tu»<.d F>ts 


i.9 


is:;: 






MOIOOOOOP 
90OI0O000P 



Z" 03B11 6.00 0276O0 



Digitized byGoOgIC 



■■imoj^m^^^^g^^g 


§■ gm^— ^^ 




Has him I 
LoiU Ho. Doi 


iLiP' 


Dice Rapoc 
D>I> Subil 

Coll'c.ed 


ed 


!;!:; 



ratty Acid Prof 111 



total Uvitl liable 



D,o,l,zedb,GoOgle 




Caclwliiidca' 



OT93O0OOOF 
0796OO0OOP 



Digitized byGoOgIC 



Jk Lm TL^snr.^ ggjnrT&r 



rUCihAfi\ i-\ ^ l^yyg 



'-inn I Uekr,^L Ai/e, 



V,^5t.;Kigfon, D.C , 3nnic 



I- M ^1 /l IZ ...,, 



rails Chui-cK^ I6,33ri'0 




ZepreSfnf-h'i 



-haps. -fo h "^ r- H -mn\ «ni). 



~?^ 



ifae/'e 5^ , 



&^i;i5M S. 



D,o,l,zedb,GoOgle 













,jC-*^*-At./t)Xi-rt^ 's^^O/? 



D,o,l,zedb,GoOgle 






Digitized byGoOgIC 



Dear Ms. Thompson, 

Thank you so much for your expose on the school 
lunch program in this area". For the last fev; months, 
mothers in our school have joined together and '..'atched 
our children eat their "fast food" lunches in disgust. 

Is'e complained to the junior high school (from 
where our children's lunches are satellited from), and 
we seemed to get some response and an apology, of sorts. 
Ke, also, spoke to Mr Dimuzlo, who was very vague about 
making any changes - and yet very quick to tell us about 
surpluses and being given so many potatoes and hamburger. 

We are concerned about the scarcity of fruits and 
raw vegetables in our children's diets. I enjoyed watching 
Mr Dimuzio slide by the issue lokingly, poking fun at 
the past presidents and their contributions" to the 
school lunch program: Jimmy Carter and his peanuts, Reagan 
and the beef and potatoes. I wanted so badly to call and 
say, "Do we have to wait for Bugs Bunny to becone Presi- 
dent before our children are able to eat ra.v carrot 
sticks and celery sticks?" 

Our lunch menus have improved considerably since 
we first voiced our concerns; perhaps those involved 
realize we are still watching them. We contacted our 
School Board representative, Harcy Canavan, and she is 
now watching with us. In fact, we contacted other 
PTA's and asked them to question their members about 
the school menus, but we never received an ansv.-er. 
Perhaps they weren' t interested. Ironically , though, 
as our lunches have improved, theirs have gone downhill. 
I assume that we are receiving their good lunches and 
they are being short-changed now. 

This situation distresses us greatly; however, we 
are only a handful of concerned mothers in Southern PG 
county. Our hopes are that enough mothers saw your en- 
lightening broadcasts through the week, and that they 
might concentrate their energies to help us rid all 
our schools of all these starchy, fatty lunches, so filled 
with sodium, - and bring in more fruits and raw vegetables. 

We are grateful for your substantial and timely 
help in doing what we could not. Your influence and objec- 
tive reporting may be just what we needed to get the ball 
rolling for Improved lunches everywhere. Bless you. 

Very respectfully , 
The Mothers In PG County 
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Lea Tho^aoa 
URC-W News 
I^OL Mebraaka Avenue K.W. 

Wubliuton, D.C. 20016 



Many people are omre of the need, for good nutrition; your series »ill un. 
doubtedliy raise necesaarir concerns and qoestloos that irlll hopefully result In 
positive changes In the school lunch prograa. As a nutritionist vorklag with 
the Montgomery County Health Department, I applaud your efforts to lo^rove the 
nutrition and long-term health -of one ago groi^ wfaare It vill have the nost 
Ijopact: 



Deborah KrlegiUI.S., R.D. 
Mutrltlonitt, libatgoigery County Health 
100 Maryland Avenue 

Rockvllle, Karyland 208^0 
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WRC-TV 
WASHINGTON 



WHC-TV 
FIVE-PART SERIES 
"FLUNKING LUNCH" 



This Investigation examines the school lunch 
program In Che District of Columbia and Arlington, 
Fairfax, Montgomery and Prince Georges counties. 
The report addresses the issues of the USDA Commod 
Program and Its relationship Co the school lunch 
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STKTIOV: HEtC-TV ICham»l () TIKE: 6:00 pm 

DATt: Hay 4, 1967 SUBJECT: Flunking 



SDSUI KIHG: Tonigbt w« bav* a itactling Ecport 
■bout what youc cbildran ara sating in ■chool. Lea 
Thonpson and \mi invastigativa staff have been taking a 
close look at the alvaantary school hot laoctws that aie 
■aivad in the areas all aEound bexe. ftnd you nay find, 
they found, the findings disturbing. Yoa tell it. 

L&A TnonraOK: Junk food, I don't think is what 
most of you think yoac children will eat when you give then 
the money to buy a hot lunch at acbool , But our inveatiga- 
tiDD shows that is what many kids are getting, and we think 
that meins that the school systemE are Flunking Lunch. 

If you look at school menus you can't balp but 
□otice that school lunch msels look just like fast food. 
Knowing that fast food has a ceputation for high fat and 
high sodium ot salt, w« dscided to put school lunches to 
the test. 

Ne discovered schi 
fat and sodium and, in a ! 
and sodium than fast foods. 

One hundred fifty thousand lunches sarvad every 
day to elementary school children In our metcopolitan atea. 
If you combine Piince Georges, Montgomery, Fairfax, ILiling- 
ton, and the District of Columbia, you are talking about a 
lot oC food, a hug* production of very big business. 
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central kitchens and shipped to the elementary schools. 
But no mattet wheca it is made, the food looks the same. 
Hamburgers, hot dogs, pizza, ground baaf, it looks like 
fast food. 

JULIDS JACOBS {Dir. DC Food Serv.): lou know, in 

urban areas where there is a Mac somebody on every corner. 

I mean, let ' s face it, that io the standard on which kids 
Identify with. 

BAILEY HcCREERY (Dir. Arlington Pood Serv.): The 
McDonald's, and the Wendy's, and the large corporations in 
the United States are actually doing roy advertising tor me. 



;itOB aie my favc 

>SQt 

Is 1 

the food analyzed I 

Hs took the food to Lancaster Labs in Pennsyl- 
vania, one of the top labs in the country for food 
analysis. He asked the lab to check the protein, carbo- 
hydrates, fats, sodium, cholesterol, a complete nutritional 
breakdown. Then we went over the results with nutritionist 
Bonnie Liebmsn at the Center for Science in the Public 
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LEA THONPSOHi The first thing to realize Is 
elementscy school children should have no more than 900 to 
li200 nilligians of sodium, and 11 to 15 teaspoons of fat 

Comparing fast food statistics published by tha 
Center for Science to our school food statistics, look at 
this: A serving of Donino's pizza, the same weight as that 
offered in the DC schools, had 850 milligrams of sodium and 
two teaspoons of fat. But DCs pizia has a third more 

I and more than three 
:lmes Che fat; that's half the fat and all of the sodium a 
:hild is supposed to get in a whole day. 



JULIUS JACOBS: Two immediate things we can do 
about it is: One, since we are already serving a larger 
portion than needed, we can immediately cut back on that. 
The second thing we can do, although pizza is a tremend- 
ously favorite thing with kids, we can decrease the fre- 
quency. 

LEA THOMPSON: If you take the same amount of 
McDonald's chicken McHuggetts and Frince Georges school 
nuggatts and analyzed then, look what happens. HcNuggets 
have 113 milligrams of sodium and 3.5 teaspoons of fat. 

Prince Georges Is serving nuggetts with 5B6 mil- 
ligrams of sodium and 6.4 teaspoons of fat; that's half the 
sodium and fat a child should eat in a whole day. And 
nuggetts are, just one part of one meal. 

TOMY DiHUZIO (Dir. PG Co. Food Secv.): It could 
be the manufacturer's product, Hore akin could have been 
used, which is high in fat in that particular nuggett. 
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LEft THOHPSOM: Does that surprise you that ^our 
kids are getting 6.5 teaspoons of fat every time that they 
have an order of chicken nuggetts? 

TOHI DiMUZIO: How that I see thia, yea. 

LEA THOHPSOM; Let's look at hot dogs. A Hardees 
hot dog has 744 milliircaiiis of sodium. Montgomery County's 
hot dog, uhich is smaller, has 949 milligrams. 

ve a hot dog because chey 
lite situation, but we da 
ing Chat the students ask 



LEA THOMPSON : And cheeseburgeca . Nell , 
McDonald's regular cheeseburger has 743 milligrams < 
sodium. The Fairfax County school cheeseburger, which is 



it . Fairfax Food) : 

)t because it is relatively difficult to do. 

BOHHIE LIBBMAM: If a child is fed junk food In 

jol, the message is that this is good for you. This 

you should be eating. The fact is that the school 

}e serving food that ia better than Hhat kids get at 



LEA THOMPSON: SchOOl fOOd S 
ua fully eo to 70 percent of Che food they serve looks like 

the kids will eat. 

BuC even so, we have discovered identical menu 
items high in sodium and Est at one school, but low in Che 
next county. Our question: If one county can make a pizza 
or a cheeseburger lower in fat or sodium, why can't they 
all? He tackle th' ~ -- 



Digitized byGoOgIC 
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aTATIOH: HItC-TV (Chsnnal 4) 
DMIi M«y 5, 19B7 



SUSAH KIHG: Lea Thompaon joina ua again with 
anothei aye-opening special repoit on what out children are 
eating at achool. Last night, you Eem*mb«E, ah* ahovMd how 
fcequantly served food* ace often highec in fat and sodium 
than what yon get at a fast food caataucant. Haid to 
believe. Tonight, aha compares school lunch ayatams county 

LEA THONPSOH: What wa discoveied ia how wall youi 
ehildcan aat at achool has a lotto do with whece you llva. 
Ka gathered school lunches fEom eleoentaiy schools in all 
acaa jurisdictions and had them tested in a private labora- 
tory. After looking at the taat rssulta, w* think all of 
our area achool systems are Flunking Lunch, some getting 
more failing grades than othera. 

But what really surprises us is how identical food 
itoma like pizza and hot dogs vary ao greatly in nutri- 
tional content depending on th« county in which they are 

H« bought cheeseburges and hot doge, tacoa, and 
chili macaroni cassecola*. Na bought pizza and chtckan 
nuggetts, and county Criad steak, and we had all of than 
tested in a top lab foE nutritional analysis. Than 
nutritionist Bonnie Liebman analyzed the results. 





BOHHIB 


LIEBMAN; Well, frankly, I v 


londer whether 




people who 


order this food therasalvaa 


knew how much 


sodii 


jm or how mv 


ich fat is in there. Frankly, 


I don't think 


it ii 


1 a high prit 


irity with the school systems. 
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LEA TH0HP5OH: Arlington, FalElax, Montgomecy, 
Prince Geacgea, Che District, all of our area school 
systems purchase food pretty nueh the same way. 

Vendors make bids for the business, and local 
school lunch programs get commodities like meat and cheese 
from the Department of Agriculturs subtidy program*, either 
for fres oi for a very lou price. So, one might assume 
from one county '' ' .... 



nut 


rltional 


content. That Is not what 


we found. 




Ta 


ke a look at pizza, th< 


e most popular item on 


eve 


rybody's 


menu. If you adjust al 


1 servings to the same 






slice of pizza the kida ge 


C in MonCgomery County 






schools has 663 milligrai 


ns of sodium. But the 


Fai 


rfax pi 


zza uith sausage has a 


Khole lot more, 1,017 






And Che DC pizza, it is 


just cheese and has a 


whoi 


pplng i 


,220 milligrams of sodium. 


That is almost twice 



BONNIE LIEE 
pizza. The nutrlti 
cantly depending or 
very Important becar 
half the sodium oi 
feasible, and it can be di 

LEA THOHPSOH: Can you do anything to reduce the 

DOROTHY VAN EGHOHD-PAHHELL (Die. Fairfax Food) : 
Hell, I am considering a couple of things. One la I will 
require companies to provide me with this data, we do on 
many, many items. Pizza has not been one of them, so, I 
will start requiring that. 

JDLIOS JACOBS (Dir. DC Food): He are going to 
have Co go back to the drawing board and make those kind of 
adjustments just as we can and, you know, move on from 
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LEA THOMPS 



luia t 



iifferent from anothet 



: hot dogs. The Montgomery hot dogs 
teaceii nao almost a thousand mllligtoBB of aodlum, the 
(imum amount of sodium some childien should have 
3le day. Yet a Fairfax hot dog, the saioe size, 642 
Lll^tams, a third less sodium than the Hontgonery hot 



And take a look at the difference in fat in achool 
lunch hot dogs. The Arlington hot dog had three teaspoons 
of fat. But tha Fairfax hot dog only 1.7, and those fatty 
Arlington hot dogs came from the Department of Agriculti; 



DSDA. 



BAILEY HcCBBERY (Dlr. 



Food Serv.) 



BAILEY HcCREERY: That I 



BAILEY HcCREERY: 
, yes. 

LEA THOMPSON! St 



BAILEY McCREEBY: That is correct. 

LEA thOhfSOn: Khile Arlington's hot dogs are high 
, it's chicken nuggetts look pretty good, especially, 
>3rison to the other schools, 378 milligrams of 
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■odluD and fouc taaspoons of fat. Around ttia twltway in 
Pilnea Gaotgva County tha aam* waight In nuggetta had 5S6 
ollligrams of sodium, aalt, and 6.3 taaspoons of fat. 



BONNIE LIEBMAN: 
Gaorgaa County ought 
Hontgonacy County and finding 
thair chidcan nuggatti fcoi 

TOMX DiMOZIOi 
information and changing 
tha various vendors, an< 
ecably more on the sodiui 



la schools In Prince 

ba calling up Aillngton and 

'lo they ara getting 



ill, I intend talcing thj 
•pacifications, and quastic 
ira that ue drop down consii! 
the fat which He uara led t 
In both particular product*. So, yc 
landous aervica to ma a* fac aa I i 



LEA THDHPSON: Quite frankly, vn found soma food 

and fat In the past. Some say they want to, but thay 
cannot afford to pay for indapandent test figures Ilka 

'ice diractOTS can raqueat nutritional 
suppliers, but out testing, they say, 

itlstics are often unreliable. 









children eat 



Fulli 



lird 



■y«tema have r 



: DSDA's masslu 



[ guess DSDA doesn't 
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C# fi^ WASHINGTON 



STATIOHt HRC-TV (Channsl 4} 
DATE: Hay S, 19S7 



SD5AH KINC: Lbb ThonpBon catutn* tonight with 
anothar look at tha school lunch peogeams in oui atea. He 
think you will be surprised at how It is that what ia 
dscidad that your children ara going to aat, 

LEA THOMPSON: All tha food aarvlce ditactocs Say 
they uorry about nutrition, but they have to aeive 
•omathing tha kida juat won't throw in tha traah can. Thay 
also aay they have to take what Is given to them by the 
Depaitnent of AgilculCuta. 

Oui findings and Csating indicates that in aoina 
cases school systens are Flunking Lunch, and have become 
tha dumping giound for high fat and high aodiuB foods. 



>nly pick up t 





LEA 


THOMPSOH! : 


t Is 


a tricky 


comt 


ilnatio 


n finding 


food 


that is 


good foi kids 


. thai 


t thay wi 


11 al 




. That's 


food 










looks 


like fast 




Food 


servlca dli 


acto] 


ra admit 


th, 




and 


filed c 




: all 




best 




for kids. 


They 


sav th 


ay ara trying 


to ii 


nttoduce 




healthful food* 


by cutting 




1 and 


introduc 


ing t 






and 


vegatabl 


ea. He found 


some 


element a 


ry schools 


that even 




aalad baca. 
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6. 
2. 


millio 
milllo 


n dolla 
n dolla 


I worth 


ace 


foods 


that 


re sucpl 



BAILEI McCREERY (Die. Arlington Food): I see more 
and more student* going for the fraah vegetabl**, and going 
for tha fresh fruits. And I sea thia growing every year. 

LEA THOMPSON: School lunch is big busineaa in 
Washington) 150,000 lunchea aecvad every day. It cost a 
huge amount of money in both manpower and supplies. 

The way county school systems aurviv* is with the 
help of the federal government, which pitches in with both 
cash and free or low cost food. Juat this year Washington 
area school systems have purchased from the Deparnent of 
Agriculture two million pounds of beef, four hundred 
thousand pounds of chicken and turkey, six hundred thousand 
pounds of processed American cheese. 

TOHY DiHOZIO: Out 
food purchases I can get ab 
government food, and thea 
foods, price support fooda. 

SDSAN HARRIS (Dep't. of A9ric.): He provide Some- 

LEA THOHFSOH: But our testing of school foods 
indicates aome of those USDA items are very high in fat and 
Bodiiim. For Instance, every achool system in our area gets 
its cheese from USDA. Every school 
that we tested uere too high in fat 

out the worst: 662 nilllgrans of 
teaapoona of fat. That is higher in 
than you would get if you wont to 



□OROTKV VAN EGMOHD-PAMMELL: Nell, i 
! using USDA government cheese, which i 
1 for our high sodium. And we do tend t 

it becauae that is a dairy product 
isly given to ua. 
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DOROTHY VAN EGMOHD-PANNELL : Hell, I am hoping 



LEA THOMPSON; Specifications? Many notritlon- 
isca feel USDA allowH Coo much Eat in the flraC place in 

there just isn't enough quality control at USOA. 

BAILEY McCREERY: Just because the specifications 
ask for a certain fat level or sodium level doesn't mean 

tored, and that being the product sent out periodically and 
tested for that fat level and sodium level. 

asked USDA if it ever has 



SUSAH HARRIS: Not a monitoring sltutatlon, I 
don't believe. If we had a problem, you know, that was 
developing, people. . .school food acrvice people raising 
questions, then, obviously, ue could do that to some 
extent. That would be very expensive for us to do. 

LEA THDHPSON: USDA says it Is too expensive to 
test foods for nutritional quality. The school systems say 
they cannot afford to do it. So, millions of pounds of 
high salt and high fat food continue to be flumped into our 
school systems, and the schools continue to take it because 
they cannot afford to pass up all that free and low-cost 

And there la politics here. Big money politics. 
Tomorrow the atory of why your kida are eating so much red 
meat at school, and how one quick amendment is going to 
load up our children with butterfat. Susan. 

SnSAH KING: That is interesting. See you 
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/Tk -a; WRC-7V 

^^ ^^ WASHINGTON 



aTATIONi WHC-TV (Channel 4) TIMEi 6:00 pm 

DATE: Hay 7, 1987 SUBJECT: Flunking 



SDSAH KING: Big news day and a big neus week. 
Lea Thompson, of courasi all waalc has baen taking a cloto 
look St ichool lunch programs in her special reports. 
Tonight she looks at politics in the lunchtooa. 

LEA THOMPSON: All ueek we have baen showing you 
results oC elementary school food we had teat«d for its 
nutritional content. Those atatisCics reveal that nuch of 
what kida are eating look* like fast food, and is filled 
with fat and sodium, salt, which means oui school systems 



A billion pounds of food: Beef, cheeae, pears, 
applesauce, flour, tatertots, french Eries. Schools get 
about 25 percent of their food from the D. S. Oepartmont of 
Agriculture, the rest they buy through private vendors. 

Some of that food from the USDA is free. It is 
bought from American farmers to help them out, but it is 
not always the healthiest for kids. For eiample: Ameri- 
buying less red meat because they are concerned 

leing bought up by the government and 
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LEA THONPSOH: To nake natters worse, to cut back 
on Clie numbec of dairy cows, the Congress decided to buy up 
part of the country's dairy herd and turn it Into gcound 
beef. 

SOSAN HARRIS (USDA School Lunch PiogEam) : And we 
wera required under pcovlaion* of law to purchase 200 
million pounds of ground beef, and distribute it as best we 
could. One of the waya that we did that was through the 

TOHV OIHUZIO (FG Co. School): And ue have had our 
share of ground beef served In the school every possible 
way from spaghetti to laaagna, to beefaconl, to hanbucgers, 

JOANN STYER (Ntg. Co. School): A couple of years 
ago we got all kinds of turkey. I mean, we had juat turkey 
coning out, literally, out of our warehouses. This last 
year it has been beef. 

LEA THOMPSON: And then there is the extra 
cheese. Millions and millions of pounds of subsidy cheese, 
all made from high buttecfat nilk. Hhere does a lot of It 
90? To the school lunch pEogram. 

TONX DIMU710; It is a 100 per 
pcoduct, cheddK and mozzerella that we use i 
that we ate getting from the governmen 
obviously, has higher percentage Of fat. 

LEA THOMPSON: 

school ByateiiB started 
government guidelines 1 



attached to the school lunch t 
every school In the country y 
The sponsor of that bill, tht 
dairy producing district in the 
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' JOAHH STYER: And now to have to add whole milk, 
after we have come this far with getting the acceptance of 
a low-fat milk, is a very discouraging fact when this is 
supposed to be a nutrition program. 

BONNIE LIEBHAH: He should be feeding our childEcn 
the best kind of food available. Hot only will what they 
eat effect their risk. ..their later risk of heart disease, 
possibly cancer, and other health problems, but school 
should be a place where kids learn what a good meal is. 

LEA THOMPSON: The fact is the school lunch pco- 

grani has always been fraught with politics. School food 

service directors have a unique perspective on who's in the 
White House. 

ig back to the President 

and a few Others things 



Kennedy' 
Ctanbert 


s days, we us 
It particular par 


t of thi 


with pE 


When President 
ianuts, and pea 


Cartel 
nut gr. 



HoM, from Califoi 
vegetables and, of course 
jelly beana, yet. 

LEA THOHPBOH: The school lunch piogtam is 
terribly important. It feeds millions of kids every single 
day across our country. For some it is their only hot 

all the more reason attention must be given to insure that 
what the kids are eating is the most nutritious food this 



A really interesting s 
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JTl ^7 > WRC-7V 
^iJ ^^ WASHINGTON 



STATION: HRC-TV (Channel \ 
DATX: May B, 19S7 



SUSKH KING: All this weak ue hava told you about 
eha pEoblen, and tonight wa ara tailing you about soma 
caactiona. Sanatoi PaCcick Laahy annonncad today that he 
plan* to gtill th* DSDA on ita school lunch program. 

Laahy aald today ha la quit* conc«En*d about the 
finding* of our Channal 4 Invastigatlon, and ha has askad 
Laa Thompson to taatify on Capitol Hill at a hearing he 
has called for May 19. And thara are other developments 

LEA THOMPSON: There ara, indeed. Of course, all 
this week we have been ahowlng you results of independent 
tests He have done on school lunch food. Whan analyzed, 
those statistics show that not only are kida eating what 
looks like fast food but, in many cases, it is higher In 
fat ana salt than what they would get at a fast food 

He feel that area schools, as a result, are 
Flunking Lunch, so do some doctors, teachers, parents, 
kids, and inenibers of CongEes*. 

REF. LEOH PAbJHETTA (D] CA: In what you pre- 
sented In Che program, basically, confirms our uorst 
suspicions that It is higher even than what they are 
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think that expoalag kid« to a high fat, high sodium 
regimant anong othac Boits of piobl^a, pcedlapoaes th^ to 
pianatuta hsatt dts«aae, aa well aa hypeitenaion. This ia 
not a one-to-one linear aort of thing, but it ia aonetbing 
that if they can learn early and nake aooe changes early, 
thay would benefit fron that foi the last of thaic life. 

LBA THOHPSOH: ftrea achool lunch dttactora, 
frankly, weie aatoniahad by the facts and figures we gave 
then; aoae alceady vowing to Bake changaa in thait proced- 
UEaa in menua right now. 

He have nade all of our teat reaults available to 
each director and they aay they want to share information 
on auppliers so they can find those cnmpanies who are 
making the healthiest foods. 

Fairfax County tells us it ia ready to drop a menu 
itry fried steak because our teat results 
>ely high in fat and sodium. 



and Bodium than the other counties. 

Montgomacy County tells us it will request better 
figures from the companies it buya ita 
food from. 

DC's food service director waa aatoniahed by the 
in his pizza. He is ready to change companies and 
going to aak Howard University to help do nutrition 
on DC's menu items. 

All of the achool food service directors tell us 
innot control all of the food, about 25 percent of 
Department of Agriculture, which 
American farmer. 

Congcaasiaan Caon Pannetta, who alta on the Houae 
Representative's Coimnittee on Agriculture, says the USDA 
paying more attention to the farmers needs than to the 
children's health. He haa legislation that he hopes will 
■ > QSDA to change. 
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REP. LEON PftHHETTA: So, it is both the facm 
pxogram and a feeding piogiam at the aanw tine, and 
sometinea the two don't come t09ethei. What you buy in 
Ceiml of excess bulk chat nay be out there In the agri- 
cultural connunlty, may not always be the best nutcition 
for kids. And, I think, that is where we have got CO tiy 
to being these two policies together. That's not happen- 
ing. 

LEA THOMPSOtI: Can they be bcought together? 

REP. LEOH PAHHBTTA) 1 think so. I think it can 
be brought together through tough administration. We are 
going to have to have better oversight of the foods that 
are going out there. There is no reason to simply dump 
that food if it is high sodium or high fat on kids. 

LEA THOMPSON: Even the kids are getting Involved 
in what they eat. We have heard from kids uho have asked 
their principal and their school lunch director to neet to 
discuss on how they can get more healthy foods at the 



Sorae public thanks to the gieat consumer staff 
:e at HRC-TV that did such great work on this report, 
iducer Elizabeth Crenaawh and Researcher Sheila Duffy. 
10, to tape editor Craig Hundeclich. And out camera 
■w, John Nanzer and Eddie Prince. 

SUSAN KING: What are those kids asking for? More 

LEA thOHPSDn: They want to ait down and they want 
talk about it, and they want to figure out how they ace 
ing to get that fat out of the hamburger. It Is 
rrificl 

SUSAH KING: Thank you. Lea. 
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E FOLLOWING IS REPORTER LEA THOMPSON'S RESPONSE TO THE USOA LETTER FROM 
HARRIS, DEPUTY ass STfiNT SECRETiP* FDR FQOO *ND CONSUMER SERVICES. IT 
T TO MRC-TVS fiCNERAL KANAGER JERST NACHMBN REGARD NO THE NEUS SERIES 
HG LUMCH- AND v*E BEL EUE THESE AMSWfRS >L50 ADDRESS THOSE ISSUES 
. BROUGHT UP AT THE HEAR MG5 BEfOfiE THE COhm TTBE 

" REFERENCE **E HAVE GIVEN EACH PARAGRAPH OF THE HARRIS DOCUMENT A 
LEA THOMPSON-5 COMMENTS OM THOSE PARA&RAPHS FOLLOW, 

IStt OF WRC-TV FOR -FAILING" TO COVER THE "ENTIRE 

RESEARCH CAME FROM DEPUTY ASSISTANT SECRETARY HARB S'5 OFFICE HOWEVER AFTER 
MRC-TV GOT IT'S TESTS BACK. WE CHOSE TO SINGLE OUT SOD UM AND FAT BECAUSE THE 
FIGURES WERE SO ALARMING N PART FOUR. HOWEUEH WE DID ACKNOWLEDGE THAT SOME 
SCHOOLS ARE NOW OFFERING SALAD BARS ANO FPU T NSTEAD OF CAKE AND COOK ES. 
AND, MO«E THAM ONCE HE TALKED ABOUT THE IMPORTANCE OF THE SCHOOL LUNCH F>ROGfiAM 
AND IT-S GREAT IMPACT ON LOU INCOME KIDS. BUT OUR STO«Y WAS W3T A80UT THE 
ENTIRE SCHOOL LUNCH PROGRAM. IT MAS NOT ABOUT THE TOTAL NUTRITION PROGRAn. IT 
HAS ABOUT HIGH LEVELS OF SALT ANO FAT IN SCHOOL LUNCHES AND HOW THEY COT THERE. 

C. - THE HOT DOG ISSUEi 

DEPUTY ASSISTANT SECRETARY HARRIS'S OFFICE 010 CALL OUR CHIEF RESEARCHER SHEILA 
DUFFY SAYING THAT U.S.O-A. DOES NOT SUPPLY HOTOOGS ANYMORE EVEN THOUGH A SCHOOL 
FOOD SERVICE DIRECTOR HflO TOLD U3 THAT IS WHERE HIS HOTOOGS CAME FROM, WE OlD 
HOT CONSIDER THE 3SUE SO IMPORTAMT OR SO SIGNIFICANT IN THAT DAY'S SEGMENT TO 
GO BACK OH THE AIR TO CORRECT THE ITEM. THE FACT IS THE HOT OOG IN OUESTIOM 
WAS VERY HIGH IN FAT. AT THAT POINT IN THE OVERALL SERIES, WHERE THE HOT DOG 
CAME FROM WAS NOT REALLY ~ 

METHODOLOGY AND CONTAINED A LACK OF BALANCE AND MISLEADING INFORHATIONt 

WE MISLED HO ONE. OUR HETHOOOLOGY WAS IMPECCABLE, AND OUR INFORMATION WAS 
CORRECT. 

E. > F. - CHARGES THAT WRC-TV DISREGARDED THE TRUTH, AND FAILED TO COMPARE 



ENTREE THE MAJOR PART OF THE MEAL WE WOULD GET ft GOOD NOICATIONOF WHAT KIDS 
WERE EAT NG. WE StOWEO THE ITEMS SERVED S XTY PERCENT OF THE TIME THE MOST 
POPULAR ITEMS. ..HAMBURGERS, CH CKEN NUGGETS PIZZA AMD HOTOOGS ¥Z>tt HIGH N FAT 
ANO SODIUM. TESTING FOODS SERVEO ALONG WiTtI THOSE ITEMS WOULD NOT HAVE REDUCED 
THE TOTAL FAT OR SODIUM INTAKE. THE NUMBERS MOUID ONLY HAVE GONE HIGHER. 
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_ .H*T MRC-TV GAIWED EHTRANCE TO THE SCHOOLS WITH HtSLEAOtMl 

PRETENSES) 

WEN WHC-TV-S CONSUHER/ INVESTIGATIVE UNIT FIRST CONTACTED THE SCHOOL FOOD 
SERVICE OlReCTORS we told -fHEH WE WEHE OOING A STOftV On school LUNCHES AND 
COMPARING THE VAft H3US COOMT ES WE DID NOT TELL THEM VE PLANNED TO TEST THElR 
FOOD WE DETEHM «ED THAT WE SW3ULD PICK UP THE FOOD OURSELVES INSTEAD OF ASKINO 
THE SCHOOL SYSTEMS FOR T BECAUSE WE UANYED TO HAKE SURE THAT IT WAS HAUDLED 
PBOPEHLI AND WE WANTED TO HAKE SURE THAT THE fOOO WE TESTED WOULD SE THE ACTUAL 
FOOO MORHALLY SERVED. THE FACT IS. IN PRINCE GEORGES AND THE DISTRICT Of 
COLUHBIA, WE HAD Trouble GETTInS The FOOO SO WE DID ASK THEN TO COOPERATE HIT>4 

US, BUT. EVEN IN THOSE SCHOOL SVTEMS WE WENT TO A SCHOOL OURSELVES AND PICKED 
UP THE FOOO OUT OF A REGULAR CAFETERIA LINE. 

AS TO THE USDA CHARGE THAT HE KNEW ALL ALONG THAT OUR FOCUS WOULD BE ON SOOIUH 
AND FAT - IT'S NOT TRUE. IF WE HAD STARTED WITH T 
SPENT THe THOUSANDS OF DOLLARS TO GET A COMPLETE N 



RESULTS WERE NOT AVAILABLE UNTIL JUST BEFORE THE INTERVIEW AT U.S.O.A. THAT [S 
CORRECT The lab RESULTS CANE IN THURSDAY NIGHT. WE WENT OVER the» with 
NUTRITIONIST SOMN E LIEBMAN OF THE CENTER FOR SCIENCE IN THE PUBLIC INTEREST ON 
FRIDAY AND STARTED INTERVIEWING FOOO SERVICE DIRECTORS ON MONDAY. 



J.5.D.A. CLAIMS HRC-TV'S MET»NXIOLOGT IS SUSPECTl 
TV DID NOT LOOK AT VITAMINS AND 



T SHOULD BE CONE FOR A "COMPLETE NUTRITIONAL ANALYSIS", 

N PROCESS WAS QUEST OHASLE. WE FOLLOWED 
-H LABS WHICH NCLUDED FBEEJING AND 
E SAMPLES OURSELVES T 



-- . - . -. . I PROCEDURES F 

By LANCASTER lass ARE the SAHE THEY USE FOB THE GOVERNMENT (U.S.O.A.) AND FOR 
MANUFACTURES WHO USE THE LAB TO OETERfl NE FIGURES FOR PACKAGE NUTRITION 
LABELING. THE LAB HAS NO PROBLEMS WITH OUR SUPPOSITIONS NOR DOES NUTRITIONIST 
BONNIE LIEBMAN. TMEY WERE OUR EXPERTS. "- " 
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TV USED INACCURATE CO«PARISOKSi 
r HAMBURGERS. HE COMPARED GRAMS 1 



MCDONALDS REGULAR HAMBURGER RATHER THAN A QUARTER POUNDER B 



BECAUSE HE EEI.T...THE SIZE DFFFERENCES WERE SHALL AND A HAMBURGER WAS A 

.. ._ ^^ K10S...THE' WOULD EAT. THE FACT 

THE SCHOOL LUNCH HAMBURGERS ARE TOO HIGH 

IT'S LEAN AVERAGES ZDl. ..AND IT'S EXTRA LEAN AVERAGES Ifii. SO. MS. HARRJS IS 
INCORRECT WHEN SHE SATS SCHOOL GROUND BEEF ]S EQUAL TO SUPERMARKET LEAH OR 
EXTRA LEAN. [N FACT. CAROL TUCKER FOREMAN, WHO MAS AN ASSISTANT SECRETARY AT 
USDA APPOINTED BT JlMtlT CARTER TELLS US THE fAT LEVELS IN GROUND BEEF NOW FAR 



MCDONALDS. OOHINC 



FIGURES! 



FIGURES ARE BELOW THAT OF COMHERCiAL 

T FOOD OUTLETS. WE KNOW THAT SOKE OF THE 

AT AKD SCCIUM THAN SOME ITEMS AT 



F SCHOOL FIGURES TO FAST FOOD 



EVERYONE'S FIGURES COME FROM HIGHLY CONTROLLED CONDITIONS AND WERE ALL DONE IN 
_._ J TESTING DONE AT MEDALLION 

I RESPECTED LABORATORY. 

SHLY RESPECTED LABORATORY. 
ALSO A MHiHLY HtbHtCTED 

COMES FROM THAT BLENDED FIGURE. 

K. - U.S.D.A. CONTENDS THE URC-TV BROADCAST HAD LACK OF I 

THIS STORY WAs'aBOUT. 
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S.D.A. EFFORTS TO LinCT SUGAR, SODIUM AND FAT. 

I7[S HENTIONS U.S.D.A. PLANS TO SEND RECIPES TO THE SCHOOLS THAT MOULD 

. BUDGET CUTS. THE RECIPES HAVE BEEN ON HOLD FOR OVER TUO YEARS AND HAVE 



KIDS TO EAT LEAN HAMBURGERS A 



< MER COMMENTS OUT Of CONTEXTi 

THER U.S.D.A. DOES INDEPENDENT TESTS 

BECAUSE THE 

1ER* WAS ACCURATE 



T AMD SODIUM. 

UIDELY RECOGNIZED STANDARDS 
H COUNCIL SETS 



E SET n CURES 

HEALTH CONSENSUS PANEL ALSO ADOPTED THAT 30 PERCENT FIGURE. 

ACADEMY OF PEDIATRICS IS NOT. THE TEASPOON MEASUREMENTS WE USED CORRELATE TO 



3 SHOULD GET F 
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. CONTEWS MBC-TV DID NOT COHSIDER VARIABILITY DUE TO COOKING 



0. - SODIUM STAWAROS AND QUESTION ABOUT MMY MRC-TV DID NOT TRANSCRIBE SALT TO 

TEA5(>00N5i 

THE FOOD AND NUTRITION BOARD OF THE NATIONAL RESEARCH COUNCIL OF THE NATIONAL 



DIO NOT DISCUSS SALT 
A FRACTION Of A TEASPOON 
Y WE CHOSE TO STAY WITH Tl 



Y PERCENT OF ALL SCHOOL FOOD WAS SUPPLIED BY U.S.D.A. COMMODITY PROGRAMS. 
:T. that 5 EXACTLY THE F GURE FOR PR WCE GEORGES COUNTY. ME USED THAT 

T Of OUR SERIES. U.S.D.A. TOLD US THE FIGURE WAS 



S. - A 
APBIL , 


COHNENT 
Z9. ISBT 


2!3i?H? 


(Y VANEGW)ND-PANNELL-S LETTER TO 1 
. HARR S ATTACHED TO HER LETTER: 


.EA THOMPSON DATED 


IfS!" 
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Senator Harkin. I appreciate that, and I want to get into this 
whole thing because I son personally interested. As I say, I have a 
child in school, and I went to school under the progretm myself. We 
are interested of course in the diets and what is being served in the 
School Lunch Program, 

Secretary Bode, in your comments you siiid that the program 
flunked reporting. Ma. Thompson says we are flunking school 
lunch, but you say they are flunking reporting. After seeing this 
and listenii^ to it, could you elaborate a little more on what you 
feel perhaps was not covered, w£is not taken into account, or why 
you make that kind of statement? 

Mr. Bode. Yes, sir. The methodol(^y used to collect the data that 
was presented was flawed and incompletely described. The com- 
plete nutritional analysis, as presented, did not even look at vita- 
mins and minerals. T^e comparisons made between school lunch 
items zmd items from fast food outlets were inaccurate, because 
there was an inaccurate control of portion size. 

There was passing reference made, on occasion, that the school 
lunch item was larger, but that was hardly a reasonable portion- 
size comparison; in making that kind of a bar graph presentation. 

The report was biased and did not make any attempt to present 
a balanced story. No reference was made to the nationwide study 
that I referred to earlier. USDA has mEide efforts to limit sugar, 
sodium, and fat content of the items we buy. I have heard no refer- 
ence to that. 

The series was riddled with misleading information. I believe 
that I referred earlier to this, one of the b^ points in the develop- 
ment of this story was that, here was this bad hot dog, and it was 
provided by USDA, Channel 4 was promptly informed that it was 
not; they had been misinformed on that point — they never correct- 
ed that information or made any effort to correct it. 

Furthermore, they knowingly aired Inaccurate information. Dr. 
Harris, in her interview, answered a number of questions, includ- 
ing some outside of her and our direct area of responsibility, in an 
attempt to be responsive to their questions and on one occasion 
provided inaccurate information about monitoring activities with 
respect to beef. We promptly informed the station that her state- 
ment oncamera was not correct; but they still went right ahead 
and used it with the knowledge that it was not correct. 

The preparation techniques in cooking, which is a msyor influ- 
ence in fat levels, was not really referred to here, and moreover, 
the standards that were used. You know we were given these gold 
standards for sodium and fat levels. 1 don't think tney were appro- 
priately presented; it's not my recollection from going through the 
RDA's that those standards were the ones provided by the RDA's, 
maybe it would be good if Dr. Harris and Ms. Thompson would dis- 
cuss that. 

It appears there was some manipulation of the RDA standards 
that were presented. Some of it is mfficult to nitpick when you get 
into — and I don't think it's nitpicking when it's so pervasive — but 
the stetement that coincided, the picture of the hamburgers on the 
cooking tray, saying "too much fat in beef while showing the beef 
that is— I recognized that; that was beef patties in a hot water 
bath, which is one of the cooking techniques. But as it was de- 
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who got on the television screen — she asked me about the method- 
ology. We discussed it before we began the formal interview; and as 
a bench Bcientiet in my former life, one of the things I had always 
been taught is to mfike sure that you have adequate replication. 
That means several samples of the same thing; t€sted each one in- 
dividually, 80 you have some measure of VEiriability. 

That is particularly important in this kind of analysis because 
fat is vety difficult to measure and get an accurate reading on 
what the food value is. As it was described to me, and as we saw on 
the TV screen, she took several hot dogs — is what we saw on the 
TV screen— and put them all into a blender together, and ground 
them all up and you had hot dog soup; it was the hot dog plus the 
bun, and then an analysis was run. 

I asked for what her standard deviations were, a statistical term 
that shows what is the variability around the mean; and I was not 
given one, and was led to believe at that time that they had not 
done that; in other words, they had done one analysis. 

I point this out because part of what USDA does is to maintain 
the National Nutrient Data Bank, where we have a Ustit^ of the 
over 4,500 foods available in this country. We have a number of 
well-qualified scientists who collect this kind of information, this 
food composition information, and how much veuiability is there. 

These tables show that there is a significant amount of variabili- 
ty; and in fact I did some numbers this morning — I will be happy 
to share them with you at a later time — showing that all the 
sodium values shown for hot dogs were well within the normal 
range of variability; and so were not in fact significantly different 
from one another. It is what we would expect as the variability 
from hot dog to hot dc%. 

I think it is important that point was not raised. 

Mr. Bode. So the differences, that such a big difference was made 
about the hot dc^ of one county as compared to another; and it 
was all reaUy within the normal variability, of emy hot dog any- 
where. Yes, those hot d(w^ could have fdl come from the same 
place, the same bateh, and been prepared the same way; and as a 
matter of sampling variability, those kind of differences would be 



lat is why replication is important in doing this kind of work, 
and before we can make such sweeping stetemente, indicting one 
county's hot dogs relative to another s. 

Ms. Thompson. I can only answer that, Mr. Chairman, by saying 
that this is, to my knowledge, the firet time that anyone has ever 
done a complete nutritional breakdown, talking about fat and 
sodium. We did do a complete nutritional breakdown. We have for 
the record the analysis done by the laboratory which did include 
protein and acids and every other thing you can possibly imagine. 

We determined, after looking at those stetistics, that we would 
look at fat and sodium because they seemeNi to be, quite frankly, so 
out of line. They were the most surprising to us. It was a complete 
nutritional breakdown. 

As to the contention that we should have done far, far more test- 
ing, I would have loved to have done far more testing, but I will 
teU you that we are only a television station; we are not the USDA. 
These tests are expensive, and we felt they certainly were a good 
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Mr. Bode. It's inherent, as I understand it, I am certainly no 
cheesemaker, Senator, but as I understand it, it is an int^ral part 
of making cheese; the salt is required, in the process. One doesn't 
make cheese without using salt. 

Senator Harkin. I am going to find out about that, because I do 
not know if that is entirely correct. I think a lot of it, perhaps, is 
put in there to extend the shelf life. 

Mr. Bode. I suspect that is true, as well. Senator, and we will 
certainly, for this discussion, grant that. But I understfuid, the 
point I made is eilso true 

Senator Harkin. That salt is used in the process? 

Mr. Bode. Yes. 

Senator Harkin. I wonder if extra sodium is added for USDA? 

Ms. Thompson. Mr. Cheiinnan, my nutritionist expert here tells 
me that sodium phosphate is added to the cheese, to American 
cheese, processed cheese. 

Ms. LiEBMAN. It is used as an emulsifier. The sodium content of 
processed American cheese is much higher than the sodium con- 
tent of, let's say, natural cheddar. 

Mr. Bode. And that is why the processed cheese certainly does 
have much higher sodium levels than the natural cheddar. 

Ms. Liebman. American cheese is a blend of many cheeses, euid 
the emulsifier keeps it all stuck tt^ther. 

Ms. Thompson. Mr. Chairman, I want to point out that in talk* 
ing with the school food service directors, they all tell me that they 
would like to use low-fat cheese, and it is aveiilable from USDA. 
The problem is that they have to buy the low-fat cheese. They get 
the high-fat cheese for free, and of course that is something that 
we all have to recognize, that these school food service directors 
are not going to turn down free food. 

I am told you sell low fat mozzarella and eiIso American cheese. 

Mr. Bode. We started a few years ago providing mozzarella as 
another way to be responsive to schools in their dieese requests. 
That is available on a bonus basis. We have at times had difficulty 
meeting all of the schools' requests for mozzarella, and that has to 
do with processii^ capacity for mozzarella in this country. Some 
times of the year it is tough to get all the mozzarella the schools 
wemt. 

Senator Harkin. I still want to get to the bottom of this method- 
ology. I understand they used the same size portions and had the 
labs test it. What is the methodol<^ that you disagree with? 

Mb. Thompson. Mr. Chairman, I want to add one thing to that. 
We did not just test one hamburger. The way the testing process 
works is — flrat of all, we went to Lancaster Laboratories in Lancas- 
ter, PA because it is a lab that is used by USDA and many other 
vendors. We felt that we had to go to a laboratory that would be 
beyond question. 

We collected from each school system five hamburgers or five 
chicken nuggets or five whatever; so it wasn't just one hamburger 
that was being tested from each jurisdiction, and in the case of 
cheeseburgers, we tested 20, if you count up all of our various juris- 
dictions. 

Dr. Harris. I think that the question Ms. Thompson has just ad- 
dressed is one that is important. She, in talking with me, the one 
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who got on the television screen — she asked me about the method- 
ology. We discussed it before we began the formal interview; and as 
a bench scientist in my former life, one of the things I had always 
been taught is to make sure that you have adequate replication. 
That means several samples of the same thing; t^ted each one in- 
dividually, so you have some measure of variability. 

That is particularly important in this kind of analysis because 
fat is very difficult to measure and eet an accurate reeiding on 
what the food value is. As it was described to me, and ae we saw on 
the TV screen, she took several hot doge— is what we saw on the 
TV screen — and put them all into a blender together, zuid ground 
them all up and you had hot dog soup; it was the hot dog plus the 
bun, and then an analysis was run. 

I asked for what her standard deviations were, a statistical term 
that shows what is the variability around the mean; and I was not 

fiven one, and was led to believe at that time that they had not 
one that; in other words, they had done one analysis. 

I point this out because part of what USDA does is to maintain 
the nationfd Nutrient Data Bank, where we have a listing of the 
over 4,500 foods available in this country. We have a number of 
well-qualified scientists who collect this kind of information, this 
food composition information, and how much variability is there. 

These tables show that there is a significant smaount of variabili- 
ty emd in fact I did some numbers this morning — I will be happy 
to' share them with you at a later time — showing that all me 
sodium values shown for hot dogs were well witlun the normal 
rfuige of variability; and so were not in fact significantly different 
from one emother. It is what we would expect as the variabilis 
from hot dog to hot dog. 

I think it is important that point was not raised. 

Mr. Bode. So the differences, that such a big difference was made 
about the hot dogs of one county as compared to euiother; and it 
was all really within the normal variability, of any hot dt^ any- 
where. Yes, those hot dogs could have all come from the same 
place, the same batch, and been prepared the same way; and as a 
matter of sampling variability, those kind of differences would be 



..iat is why replication is importfmt in doing this kind of work, 
and before we can make such sweeping statements, indicting one 
cotmty's hot dogs relative to another s. 

Ms. Thompson. I can onlv answer that, Mr. Chairman, by saying 
that this is, to my knowledge, the first time that anyone has ever 
done a complete nutritional breakdown, talking about fat and 
sodium. We did do a complete nutritional breakdown. We have for 
the record the analysis done by the laboratory which did include 
protein and acids and every other thing you can possibly imagine. 

We determined, after looking at those statistics, that we would 
look at fat and sodium because they seemed to be, quite frankly, so 
out of line. They were the moat surprising to us. It was a complete 
outritiomU breakdown. 

As to the contention that we should have done far, far more test- 
w, I would have loved to have done far more toting, but I will 
t^ you that we are only a television station; we are not the USDA. 
fheee tests are expensive, and we felt they certainly were a good 
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indication of what we could find in our various school systems. We 
did test many, many items; we didn't just test hot di^s as I guess it 
is quite clear now 

Senator BoscHwrrz. What does that mean, that you are "just a 
television station"? Is that a statement that your responsibility is 
not of a high level and that's what you meant to 

Ms. Thompson. No, sir. I think we went to the best laboratory in 
the country for this kind of statistics; our experts told us to take 
five items of each, five items from each of the m^or entrees was a 
good indicator of what we would find; we tested those five items in 
every one of the various school districts. I am not apologizing. I am 
just saying that we were not in a position to do thousands and 
thousands of samples. 

I think that what we did do was very indicative of what you 
would find in a market if you did that. I certainly did not mean to 
apologize for our testing. We are just saying that we could not do 
thousands. 

Senator Harkin. I wemted to try to get through this quagmire of 
methodol<^, but I am not sure we are through it yet. 

Ms. Thompson. Mr. Chairman, let me have our expert talk to 
you as well, because she certainly is 

Senator BoscHwnz. I don't know much about nutrition but I 
notice that there are 1,200 milligrams of sodium. I also notice when 
1 go out and buy a can of soup, it will have about 800 or 900 milli- 
grams of sodium in it, so that can of soup is 1,200, also the same as 
children from 7 to 10. Is that the same as adults? 

Ms. Thobapson. 1,100 to 3,300 for adults. 

Senator BoscHwrrz. Well, it sounds like a lot. 

I notice, too, that in your pizza graph, Domino's pizza, 70 grams, 
one slice, 5 tablespoons of fat. And then, on the graph here, com- 
pared to a DC pizza, which are 172 grams, which is over twice as 
much 

Senator Hakkin. 1 don't see that figure. 

Senator Boschwitz. On the back there. 

Senator Harkin. On the back of what? 

Senator BoscHwrrz. Pizza. 

Senator Harkin. All right. 

Senator Boschwitz. It says Domino's pizza, 70 grams, one slice, 
with 5 tablespoons of fat. 

Ms. Thompson. Teasi>oons; yes, sir. 

Senator Boschwitz. And you have compared only Domino's to — 
I'm going to have to give up eating pizza, I can see that. But com- 
pared to DC, 172 

Ms. Thompson. I'm sorir, I'm just getting — excuse me, sir. 

Senator Boschwitz. 172, which is about 2^ times as much, has 
6.65 tablespoons of fat; but yet on this graph you show Domino's at 
a little less than 2, and DC is at 6.6. 

Ms. Thompson. Maybe what is confusing you is that the front fig- 
ures do not match the back figures. Now, the reason for that is, la 
that the front figures are adjusted, and in this case we adjusted to 
the size of the DC pizza. On the back, it is the actual size of pizza 
in grams as the lab correlated those figures. 

Senator Boschwitz. Well, I will try to say it a^ain. The DC pizza 
is 172 grams, and it has 6.65 tablespoons of fat. raght there. 
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Ms. Thoupson. Yee, sir. 

Senator BoscHwnz. The Domino's has 70 grama, or is approxi- 
mately 40 percent of the size of the DC pizza, has 5 tablespoons of 
fat. 

Ms. Thoupson. I think we have an error. Senator. I think you 
are right; this is not making sense. Let me go back to the original 
chart here, and we will try to straighten this out. 

Senator Harkin. I see, what you are saying is that the bar 
graph 

Ms. ThobiCPSOM. Yes, I think we have an error. 

Senator Hakkin [continuing]. Ought to be up around 9? 

Senator BoeCHwrrz. Should be up around 12^. 

Senator Harkin. Wait a minute. Yes, it should be about 12^ tea- 
spoons. On the sodium, it would be about 

[Simultaneous discussion.] 

Ms. Thompson. Yes, sir. What happened here, it should say 0.6. 
It is an error on the back of the (diart. The front is correct, tiie 
back is in error. It should say 0.5. 

Senator Harkin. Or five-tenths. 

Me. Thoupson. Half. It should say one-half. 

Senator Boschwitz. Five-tenths. In order to go from five-tenths, 
with half a pizza, to 1.95, and then there would be a four times, 4 
times .5 would be 2.0. But yet the size of the slice is only 2S^ times. 
70 into 172 would be 2>^, 2.5. 

Ms. Thoupson. We have got to get ourselves a calculator here. 
We have ^ot our original material. 

I promise you we will look into this and we will get it back to 
you momentarily. 

Senator Boschwttz. My staff eisked me to ask you, did you test 
Domino's at the same research facility? 

Ms. Thoupson. No, sir. We used, the statistics for fast food that 
have been published by the Center for Science in the Public Inter- 
est, and Bonnie Liebtnan has been involved in that, and if you 
would like to speak to her about that, she would be pleased 

Senator Boschwttz. Do they use the same methodology? 

Ms. Thompson. Yea. Go ahead. 

Ms. LiEBUAN. The figures for Domino's and other fast food items 
came from the companies themselves. Domino's uses Medallion 
Laboratories, which is a subsidiary of General Mills. It is a highly 
rejected laboratoiy. 

llie McDonald's figures were analyzed by Hazelton Labs, another 
highly respected laboratory. They were not all done by Lancaster, 
tiiat is because we did not want to have them reanalyze previous 
figures that were already pubUshed by those fast food companies. 

Senator Boschwitz. Do you know the methodology of tiiese folks? 

Ms. LiEBUAN. The methodology to analyze tiie fat content of the 
given food is the same. The larger methodology for ihe studv may 
not be the same. I do not know how many samples McDonud's or 
Domino's looks at before they arrive at a pubUshable figure. 

In our case, we took five samples of each item, had toem blended 
t<%ether, and the figures we listed here are figures from that 
blended sample. That s a way of getting Eiround the much more in- 
volved procedure of analyzing dozens of samples and getting varia- 
bility. 'That's much more expensive. 
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Senator Boschwitz. I am not sure that— but you are comparing 
two different studies? 

Ms. Thompson. Yes, sir. 

Senator Boschwitz. Let me say that during the course of that 
whole thing there you said that the Congressman who supported 
the idea of whole milk— and I understand that there are other 
thii^, with sodium and fat that there are calories that are very 
important for kids, and that whole milk provides greater calories 
than skim milk. 

Who was that Congressman; do you recall? 

Ms. Thompson. Yes, sir. Congressmfui Gunderson. 

Senator Boschwitz. I thought it weis Congressman Jeffords. We 
thought it was Congressman Jeffords. But nevertheless, you may 
well De right. Congressman Gunderson does indeed come from a 
dairy producing area, as Eim I; and I was responsible on this side 
for pushing whole milk because I thought that it was the right 
thing to do for kids, but I will look into this carefully. 

Mr. Chairman, I am going to have to leave. But let me remind 
you, I have often argued with this gentleman aind others as well, 
and have taken them to task, I am not entirely satisfied with the 
School Lunch Program; but I think they have done a pretty good 
job or at least tried, and that I'm not quite sure how one reduces, 
and that you make whole cheese programs, for instance, change 
that in such a way that you are able to reduce the sodium. I pre- 
sume that the sodium is not Em inconsequential part storing the 
cheese for a while, and keeping it so it can be used again. 

But I think that your study certainly can show up a problem, 
and in that regard it is a very valuable one, and I will look at it at 
great length over the weekend; that is when I do my best work. 

Senator Hakkin. Thank you very much, Senator. 

I want to finish up some questions. Does Lancaster Labs feel that 
the number of food samples you provided them was sufficient to 
provide a statistically reliable estimate of the sodium smd fat con- 
tent of similar food items served in local school districts? 

Ms. Thompson. Yes, sir. 

Senator Harkin. Did Lancaster Labs provide any statistical reli- 
ability or variability estimates for their test results, or did they 
counsel you in this regard? Do you want me to repeat that? 

Ms. Thompson. No, sir. 

We went to Lancaster Labs on the advice of Bonnie Liebman, 
who heis been veiy involved in this kind of research in the past. We 
asked Lancaster Labs exactly what it is that it needed from us to 
give us statistical examples that would, fremkly, hold up. 

They felt that we needed to collect five items from each school 
district on those entrees that we were interested in. That is what 
we did. They told us exactly how to transport them. We followed 
all of that to the letter of the law. It is their opinion that we could 
deduct what we did from this study. We have been in constont 
touch with them, obviously for the last couple of months. They are 
well aware of what we were going to put on the air and they had 
no problem with it. 

Senator Harkin. I see you're shaking your head. 

Mr. BoDB. Lancaster Labs declined to speak with us about this 
undertaking. We are very surprised to hear that Lancaster Labs 
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would Bay that collection of foods— five samples from each of the 
counties, would be suf^cient to make comparisons between the 
counties. 

Dr. Hakris. It is not the five samples; it is the fact that there 
was only one number. If the five hot dog& had been analyzed inde- 
pendently, then you have the measure of variability. The term, sta- 
tistically significant, is a term in statistical language that means 
you have the measure of variability. 

Senator Harkin. Let me short circuit this. Where's a hot dog? 
Hardee's, Arli^ton, Fairfax, Montgomery, and Prince Geoi^es. 
The fact is that the Montgomery County hot dc^, regardless of the 
size, has got 949 milligrams of sodium. Is that true or not true? 

Dr. Hjuiris. We don't know that. Because what you have is a 
composite number, made up of five hot dogs. We don't know what 
the sodium was in Einy one hot dog that any child ate. 

What we do know is that there is 

Senator Harkin. But if I blended them altogether 

Dr. Harris. You still don't 

Senator Harkin [continuing]. Then the average has got to be 949. 

Dr. Harris. No, sir; that is not an average. 

Senator Harkin. What are you saying? 

They took five hot dogs, blended them alh^ether, and came up 
with the sodium content of 949 milligrams. Those five hot dc^ 
were from Montgomery County, is that true or not true? 

Dr. Harris. That is a composite number. That gives you a figure, 
gives you a bfillpark estimation. 

The point I was trying to mfike earlier is, is that without some 
variability to know what is the normal variation between hot doe 
to hot d(^, you cannot say whether that is a good number or a bad 
number. 

Senator Harkin. I am not concerned about the variation. I want 
to know how much sodium is going to be in the hot dog that my 
kids eat. 

I don't care about the variation. 

Dr. Harris. That was the amount of sodium that was contained 
in five hot dogs. 

Senator Harkin. Oh, that was the total ajnount for all five hot 
dogs? 

Dr. Harris. No. If you did it on a per weight basis, those five hot 
dc^ would have added up to a certam amount of grams; and if you 
multiply that number by the total weight of five hot dogs, you get 
the total sodium content of the five hot dogs. 

To say that, to divide that number, that total number then by 
five and say each of those hot dogs had that much sodium in it is 
not statistically correct. 

Senator Harkin. I would {igree with you there. That I can under- 
stand. But, nonetheless, the average then, would have to be some 
figure. Some mi^ht be higher, some might be lower. 

Dr. Harris. Right, for those five hot dogs. 

Senator Harkin. For those five hot dogs. 

Mr. Braley. Senator Heu-kin, a point that might help on this — 
and again, I need to confirm this — but my understanAng is that 
two of the school districts here bought their hot dogs irom ihe 
same purveyor, and yet different numbers were found. I believe 
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Montgomery and Prince Georges County bought similar hot dogs, 
and yet you get a different measure. I need to coniirm that, but I 
understand that to be true from conversations I have had with the 
food service directors. 

My point is that there is sample variation Eimoi^ hot dogs even 
coming from the same plant, and it is importfint to measure that 
variation when you choose your sample. 

Senator Harkin. Again, I look at this chart and I see Montgom- 
ery has 949 milligrams and Prince Georges 849, but then I look at 
Ffiirfax, which is 642, and I say, "Well, if I had my choice of hot 
dogs, I'd rather have that one. ' In fact, I'd rather have one even 
lower in sodium thsm that. 

Dr. Harris. But what that 642 does not tell you is, all the hot 
dogs in the batch served at Fairfax, are they 642? Probably not. 
They probably vary from 600 to 900, something like that. And that 
is the point. 

Senator Hahkin. Well, if they vary from 600 to 900, then it 
would not be a 642 average. 

Dr. Harris. Could be. 

Ms. Thompson. Mr. Chairman, I would like to add another ele- 
ment to this dialog if 1 could. Most of the school food service direc- 
tors — when we showed them these statistics — were unhappy with 
all the figures. They all felt that they had too much sodium, re- 
gardless of which hot dog. 

Senator Harkin. We are going to hear from the food service di- 
rectors later on. I really want to get into this a little bit more. 

I have to go vote. The only other thing I WEinted to ask you was 
about the preparation. How much of these problems, high sodium 
and fat, do you identify are tied to the USDA commodities, and 
how much is due to food preparation or other commodity use? 

Ms. Thompson. Well, it is dii^cult to tell. I can only tell you 
what the food service directors tell me. In our area, most of the 
food is cooked in the oven; it is not cooked in the deep fryer. Most 
of this food is cooked the same way, which ia why we did not spend 
a lot of time talking about the differences in the way food is 
cooked. 

I can tell you that the school food service directors believe — they 
get, in our Eo^a, about 25 percent of all the food comes from USDA 
in one form or another, particularly in hamburger and cheese, be- 
cause they use so much of it, and particularly because they are 
using so much of it this year, that it is a USDA problem. They 
have no control over it; they take what they get, tuid they serve 
what they can; and they have to come up with many different ways 
to serve it. But they cannot get rid of the fat content, and they 
cannot get rid of the sodium level. That is the way it comes to 
them. 

And that is why — as you heard Dorothy Pannell from Fairfax 
County say— that is why she is lookii^f to USDA for some guide- 
lines and for some help in bringing these figures down. 

Senator Harkin. Do you tmnk the guidelines are adequate or 
not? 

Ms. Thompson. Well, I don't see that the guidelines speak to 
sodium and fat at all. 
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Senator Haskin. I am sorry, but I have to go and vote. I tiiink it 
has been a good dialc^, and I need to look into this further. 

We are going to have the witnesses from the American School 
Food Service Association and a representative from the National 
Milk Producers Federation. I am going to recess the hearing. We 
will come back here at 2 o'clock this af^moon. 

[Whereupon, at 12:11 p.m., the subcommittee recessed, to recon- 
vene at 2 p.m., the same day.] 

AFTERNOON SESSION 

Senator Harkin. The Subcommittee on Nutrition Euid Investiga- 
tions will come to order. 

As we left off this morning around noontime, we had just heard 
testimony from the Department and from Ms. Thompson of WRC- 
TV News regarding the story they had run. This morning we fo- 
cused much of our attention on the five-part series that WRC had 
done, Euid the response of the Department, from the Assistant Sec- 
retary of Food and Consumer Services to that five-part series. 

The things I heard this morning lead me to believe that we have 
to do some further investigations into some of the ways that com- 
modities are purchased, how some of these commodities are pre- 
pEU-ed for USDA bulk purchases, and what happens to them later 

I can tell you that in my watching a little of the progrsim this 
morning, and listening to testimony, I have some concerns in this 
area. I am hopeful that the School Lunch Program is not going to 
become another fast food service, and that we adhere to the nutri- 
tional aspects of hot lunch programs, eis I grew up knowing them. 

I have known too many school food service people to believe that 
they are not deeply interested in msiking sure that the kids get nu- 
tritional diets in the School Lunch Program. But if they and the 
school food administrators are confronted with problems, not of 
their doing but in taking what's given to them, then I want to hear 
about that, too. 

We have two other witnesses for today. Shirley Watkins, presi- 
dent-elect of the American School Food Service Association, said 
Mary Klatko, legislative chairperson of the American School Food 
Service Association. We welcome you to the subcommittee. I 
assume you have a prepared statement which will be made a part 
of the record. 

You were here this morning. I see Marshall Matz, a resident 
expert on all these programs, is with you. We welcome you to the 
subcommittee and ask you to proceed eis you so desire. If you want 
to comment on what was said this morning, please feel free to do 
so. 

Again, welcome to the subcommittee. 
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STATEMENT OF SHIRLEY WATKINS, DIRECTOR OF FOOD SERV- 
ICE, MEMPHIS, TN, CHAIRMAN OF THE AMERICAN SCHOOL 
FOOD SERVICE ASSOCIATION, ACCOMPANIED BY MARY 
KLATKO. CHAIRPERSON, PUBLIC POLICY AND LEGISLATIVE 
COMMITTEE, AND DIRECTOR OF FOOD SERVICE, HOWARD 
COUNTY. MD 

Ms. Watkins. Thsink you very much, Mr. Chairman. I appreciate 
the opportunity, and I am especially appreciate you allowing us an 
opportunity to come and share some things with you this after- 
noon. 

Mary Klatko, who is to my right, is Cheurman of ASFSA's legis- 
lative committee. 

I would like to, for the record, enter the prepared statement of 
the American School Food Service Association. 

Senator Harkin. Without objection, it will be made a part of the 
record. 
Ms. Watkins. Thank you very much, sir. 
[The prepared statement of Ms. Watkins follows:] 



Digitized byGoOgIC 



TESTIMONY 

OF 

THE AMERICAN SCHOOL FOOD SERVICE ASSOCIATION 

BEFORE THE 

COMMITTEE ON AGRICULTURE, NUTRITION AND FORESTRY 

UNITED STATES SEtJATE 

MAY 19, 1987 



Good morning Mr . Chainran , Members of rhe Comaittee . My 
raine is Shirley Watkinaj I am the Director of Food Service in 
MeKphis , Tennessee, and the Chairman of the American School Food 
Service Association (ASFSA] ad hoc task zorce that has been 
studying the conenodity distribution program. With me today is 
Mary Klackc, the Chairman of the Public Policy and Legislative 
Ccmi-ittee, and the Director of Food Service in Howard County, 
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The American School Food Service Association is a nonprofit 
association of almost 60,000 members . We are the public 
employees that administer and staff the federal child nutrition 
programs at the state and local level. Approximately 90,000 
schools throughout the country participate in the National School 
Lunch Program, serving 2A million children a day. 

On behalf of ASFSA it Is my pleasure to express our strong 
support for, and endorseDient of, 5. 305 and S. 236. In our 
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opinion, tt is an extremely important piece of legislation, as it 
will help us better serve the nation's children. 

Mr. Chairman, I think it is safe to say that the legislation 
before us today would not be considered a "sexy" bill. It will 
not greatly expand the size of the federal feeding programs'} It 
does not seek an appropriation of funds . Nonetheless , our 
Association is giving this legislation the highest possible 



The USDA Coinmodlty Distribution Prograir is badly in need of 
reforrr.. V>.ild ASFSA has a policy pcsi;:ion jr. support of the USDA 
distribution program, I would be less than candid vith you if «e 
did not say that there were members within our Association who 
feel the Commodity Distribution Program is so poorly administered 
at the federal end state level that it should be abandoned in 
favor of an alternate system. There have been congressional 
hearings on the program, a three-year congressionally-mandated 
USDA pilot study of alternatives to the program, end our 
Association, working with others outside the Association, have 
forwarded to USDA extensive recoicniendations for Improving the 
program . 

At the same time, on May 14, 1986 a number of individuals 
announced the creation of an "Association of Schools for an 
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Alternative to ConnKidlties (ASAC)". A copy of ch« application 
form Is attached as a part of our testimony. 

With this background In mind, raembcrs of the American School 
Food Service Association had the opportunity to visit vlth 
various officials of the Department to discuss the reconsnenda- 
tlons that were forwarded. One of the observations that we made 
as a result of the meetings with USDA was that the Commodicy 
Distribution Program did not have the stacutory base connion to 
the other food and nutrition programs . Without a proper 
statutory base, in our opinion, it will be difficult, if not 
i~pc-:ible, fcr the Departncn:; tc address rr.any of the administra- 
tive deficiencies that have been Identified, and to assure proper 
and ccisi-Etent administration of the program from state to state. 

There have been references here today , and in many other 

forums , to the "shortcomings" of the Commodity Distribution 

Program. What specifically are we talking about, and what Is 
creating such a fuss? 

Simply stated, Hr. Chairman, the Commodity Distribution 
Program has bean run to maximize the agricultural purposes of the 
program with, at tines, almost a complete disregard for the needs 
of raclplant agencies. Commodities arrive in Hay that imist be 
scored In cold storage all summer long until school opens in 
Sapcember, Cosdnodlcies will arrive — sometimes an entire 



D,o,l,zedb,GoOgle 



167 



railcar of commodities on 24 or 48 hours notice, which leaves 

you without any tine to arrange for storage. Commoditiea will 
arrive out of condition or simply spoiled, and schools do not 
know what rights they have to exchange the commodities or how to 
do so. Some states charge local school districts an exorbitant 
amount of money for the Intra-state distribution and handling of 
commodities i some stetes do not charge local school districts 
anything for such services. It is the only federal program that 
we are aware of which provides over SI billion in federal support 
yet does not require a state plan of operation, has no federal 
performance standards , and generally lets state eoranodity 
directors operate with complete auLor.CiTpy and lack of supervision. 

If this Committee and the Congress were to allow the 
situation to continue, I am afraid that our historical support 
for the Commodity Distribution Program will simply not be there 
in the future. We understand that the needs of the recipient 
agencies must be reconciled with the agricultural purposes of the 
program. What we object to, Mr. Chairman, is that the agricul- 
tural purposes of the program have not been meshed with the needs 
of the recipient agencies. For too long the mind-set at the 
Department has been that "beggers cannot be choosy" and that 
recipient agencies had no right to complain. But school food 
service directors all over the country are struggling to run 
nutrition programs as efficiently as possible, with less and less 
federal resources, and that means that USDA must operate the 
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Commodity Distribution Program In a more dependable and consis- 
tent manner. 

Before closing, Mr. Chairman, we would like to express our 
support for S. 902 and H.R. 1728. As we told the Education and 
Labor Coimnlttee, we support an aaendment "grandfathering" for a 
period of time the 60 school districts that participated in the 
pilot project established by the 1981 Appropriations bill. This 
vould allow the Secretary to implement the changes contained in 
S. 3C5. S. 236 and H.R. 13i0 before a final decision is made on 
these districts. 

Mr. Chairman, if appropriate at this titr.e we would like to 
coTT^TT.end Secretary Lyng for his personal support ar.d for giving 
this issue the status and prestige of his good offices. One of 
the challenges we have faced in trying to address the problems 
mentioned here today, is that the responsibility for the 
commodity distribution program is spread over the entire Depart- 
ment of Agriculture with different officials having a different 
piece of the pie. ASCS, AMS and FN'S are all key players but yet 
they report to different USDA officials. Uhen a complaint about 
a commodity is received by the Food and Nutrition Service, it is 
not always heard at ASCS, With the Secretary's support, however, 
and the help of this Committee, ue are more optimistic than we 
have been in many years about finally improving the USDA 
Commodity Distribution Program. 
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Again, Mr. Chairman, Members of the Committee, ve would like 
to strongly commend you for the introduction of 5. 305 and 
S. 236. It has our strong and unequivocal support. We urge its 
speedy consideration and approval by this Committee and the 
Congress. 

We very much appreciate the chance to appear this morning 
and would be happy to answer any questions that you r.ay have. 
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ASSOCIXTIQH OF SCHOOLS FOR AM ALTERHATIVE-TO COMMODITIES 



SHORT TERM GOAL ; 

sdit (CLOC) a permanant 
;or CLOC and Cash sites 

LOMG TERM COALS I 

1. To maka CLOC an option tor all districts at the local 
level 

2. TO identify those school di; 
interested in an alt-rnativt 
school districts 



3. To identify those individuals 
school district employees who 
EucLhriring the goals o£ the gi 



lereOy those radntioned in goals 3 
: on mutual pcoBleras 

.nement oE current CLOC program 

! CLOC program can meet the goals 

ble it to t 
option 

irds being accepted an an ASPSA Committee. 



Need moco Infocmation? Please contact Connie HBvly, Shoreline 
schools, 206-361-4207 oc Teccl Anderson,. Longview Schoola 
206-577-272a. 
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Ma. Watkins. I sat tmd listened this morning attentively to the 
dialog and the discussion, and I would like to bring things into 
focus. This morning was very interesting, and I found it to be a 
concern which I feel you did, and I know in the Itist couple of hours 
you have teiken all of that into consideration, I know that as a 
parent you are very concerned and of course, I see your position — I 
see you wearing three hats. I m^ht be wrong and if so correct me. 
You are chairman of the Subcommittee on Nutrition and Investiga- 
tions; a parent with a child in the Fairfax County Schools, and you 
are also on the Senate Agriculture Committee. 

I see your role pretty much like mine, as an administrator, a pol- 
icymaker, and I certainly Eun not a scientist, and I would not like 
to get into any debate on the scientific issues that were raised this 
morning. As an administrator, I would like to deal with some 
tilings that I know you would like to do; and that's where I come 
from, 

I would like to puU it back together this afternoon and see if we 
cam offer you — I personally would like to offer — some suggestions 
so that we can put things into the proper perspective. 

One, we have a bill that you have introduced, and we want you 
to know that we are supporting that bill. The significant issue that 
was addressed this morning in the dietary guidelines is a part of 
that. We are strongly supportive of that bill. We worked many 
hours on the task force with the National Frozen Food Association 
and the American School Food Service Association, and while I 
served as chairman of that committee, an ad hoc committee for the 
association, we were able to dig into and look at the issues to the 
Commodity Distribution Program. 

If we can swiftly get that bill passed, I can see us accomplishing 
some of the things that you would like to do, and I could read that 
from the spirit of your response this morning. 

The other thing that we have in common is an institute idea that 
has been addressed by the American School Food Service Associa- 
tion; and it would be a training institute. I would just like to bring 
you up on some things, and I don't know if you are aware or not, 
and you probably are; you are such a knowledgeable young man. 

Senator Harkin. The real compUment is in the young. 

Ms. Watkins. We have, and depending on whose report you are 
using, and sometimes that is interesting, the School Food Service 
Program, the National School Food Lunch Program that is admin- 
istered by the U.S. Department of Agriculture, has some 90,000 
schools across this country. We are the largest resteurfmt, serving 
more meals than I would imagine anybody in the world, if you 
really looked at it carefully. 

Yet, while McDonald's has only, something less than 10,000 
stores across the country, we are in more schools serving more 
meals, 24 million meals in a 2-hour span, from 11 a.m. to 1 p.m., 
depending on where you are in this country. That to me is signifi- 
ctmt when you compare the fact that McDonald's has a McDonald's 
University, providing technical assistance to those people who are 
going to operate those stores. 

School food service administrators around this country do not 
have that kind of technical assistance available to them. The 
American School Food Service Association, in their vision and in- 
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sight, has proposed an institute that would deal with technical as- 
sistance, in providing training, in providing training for food serv- 
ice employees and providing Uie nutritional data anEtlysis that you 
referred to this morning. Working with people on the dietary 
guidelines; these are the kinds of things we would propose that the 
institute would do. 

We would like to, for the record, submit the article "ASFSA 
Backs Creation of a New USDA Institute." It is from the School 
Food Service Journal and I would like to share this with you. 

Senator Harkin. Thank you. It will be made a part of the record. 

[The article follows:] 
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Washington Update . 



ASFSA Backs Creation of a 
New USDA Institute 




ASFSA beUevs the federal govsn- 
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Ms. Watkins. Thank you. 

Our institute would do a lot of things for our people. We have 
the most committed and dedicated people across this country work- 
ing in any eBtablishment. People are working hard to try and con- 
tend with the 1981 budget cuts. The challenges are feeding children 
nutritional and good-quality meals. We have good programs across 
this country; we are doing a good job. We would like to let you 
know that there are some things we need Federal support for, tlien 
there are other things that we are doing without Federal support; 
tmd that is the way it should be. 

This morning you talked about a hemdbook euid ASFSA is cur- 
rently working with the American Cancer Society in developing a 
handbook, a curriculum guide that can be used by the food service 
professional in training employees in the reduction of sugar, fat, 
eind salt. We are not talking about the elimination of them, but the 
reduction of them. That is the kind of thing that they are doing. 
Many school districts throughout the country, including my school 
district, are currently using NET funds; Nutrition, Education and 
Trainii^ funds, to conduct various kinds of research studies that 
will help enlighten us as to what some of the needs are. 

The School Lunch Pr(^am is only providing one-third of the 
child's daily requirement at lunchtime. 

If we are doing that in actuality, and that's what we as food serv- 
ice professionsils are doing around this country, certainly we would 
not be eliminating the significant nutrients for those children. 

Senator Harkin. You say you are supposed to provide one-third? 

Ms. Watkins. We are supposed to provide one-third of the child's 
daily requirement at lunchtime. 

Senator Harkin. One-third of vitamins, minerals, calories, pro- 
tein, those things? 

Ms. Watkins. Yes. 

Senator Harkin. Why couldn't it be more than that? 

Ms. Watkins. Mr. Chairmein, if you 

Senator Hahkin. Is that just a minimum? 

Ms. Watkins. That's the minimum. Some school districts do pro- 
vide more. You have various options offered in various school dis- 
tricts depending on the flavor of the community. But I just say that 
so you understajid that we are doing a good job out there, and this 
just provides us even more information. 

If you remember, the NBIT funds were reduced. We were getting, 
before 1981, 50 cents per child for Nutrition, Education and Train- 
ing. We certainly would like to see that restored. Then we can ad- 
dress some of the issues that are pertinent to our children, and to 
teachers, and to food service employees. 

Our operation is a big business. You are talking about something 
in the neighborhood of $4 billion, and we are trying to administer 
those programs with what we feel the institute can provide. Right 
now we are providing limited information, in some s^ments of this 
country. 

That is not to say that all schools are doing the same thing. 
There are a lot of things going on across the country to address 
some of the concerns tl^t you would have, and certainly the bill 
cannot emphasize that enough; if we can move forward with that 
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bill to address some of our concerns. Restoring NET moneys at the 
level of 50 cents per child, and of course, the institute. 

I guess I cannot stop at this point without addressii^ some of the 
issues that came up this morning. Mary Klatko will address the 
testimony by the investigative reporter of Channel 4 News. 

Ms. Klatko. Mr. Chairman, our pri^ram is not perfect, but that 
is why we are here today. We are here not to defend the status quo 
of our program, but rather to seek improvements to the commodity 
legislation that is before you. The tone and approach used by Chan- 
nel 4 News left something to be desired. 

We are not resentful of euiy constructive criticism or any ideas of 
how to make the program better. This morning we heard a debate 
on the scientific issues of the program; and as Shirley pointed out, 
we're not scientists, so we will not address that issue. What we are 
is administrators. 

From a perspective of our School Food Service Association, there 
are several things that we need to tell you concerning our disap- 
pointment in the program. 

First of all, we were disappointed by the fact that the folks 
coming in to do this study did not tell our members the purpose of 
the study. I have a letter from Dorothy VanEgmond-Pfmnell, who 
is my friend smd colleague in Fairfax County, and she outlines 
some of her concerns with this program. 

She states in her letter to Channel 4 News, specifically to Ms. 
Lea Thompson, that: 

Your reporters and crew came in under the pretense that you were doing a story 
on satelliting food. I got cameras into the schools under that pretense. We bent over 
backwards to accommodate you. I feel badly about how that was disguised, 

[The letter can be found on page 151.] 

Ms. Klatko. That is just one of tiie aspects. On a personal 
level, I can teU you that I £im the chairperson of the National Asso- 
ciation's Public Policy eind L^islative Committee, and I am also 
the school food service director in Howtu^ County, MD, approxi- 
mately a 20-minute ride from here, eind a local phone call. 

I heard this morning that this program has been in the works for 
3 months. I have not been contacted in all of those 3 months. Nor 
has our National Association's headquarters in Denver, nor our 
Washington ofdce. 

If we had been contacted, we could have put a little bit of bal- 
ance to the program emd we could have told about, one, your bill, 
two, the national institute that we would like to have for school 
food service employees, and three, we could have talked about NET 
funding. I think had we gotten that sort of difilc^ going, we would 
have had a more balanced report. 

We have very uncomfortable people in the field right now who 
have seen that pn^am; our school food service employees feel that 
they have really been let down, that their career and their hard 
work and their life's goals have somehow taken on Em ugly mean- 
ing. The program looked like it was going after some sort of a scan- 
dal, or that we were doing somethmg wrong; and in fact, that is 
not what we are doing. 

Mr. Chairman, we have weathered many, many storms in the 
school food service program. We have been through bui^et cuts, 
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which have taken away approximately one-third of our funding; we 
have been through r^iUatory changes; we have weathered all sorts 
of changes in our program; and I Eim here to tell you that our pro- 
gram is strong. We believe it is strong, and we do not feel that 
there is a level of concern needed that weis expressed in that story, 

I would like at this point to thank you very much for the oppor- 
tunity to say these thii^ on record. It is the first time we have 
had an opportunity to be heard concerning this, and we appreciate 
it very much. 

Ms. Watkins. Mr. Chairman, we will be glad to answer any ques- 
tions that you might have. 

Senator Harkin. Well, this is a general statement. As I said, I 
went over some of these figures this morning with the producer of 
the program, Ms. Thompson, and with some of the people that 
were with her from the Center for Science in the PubUc Interest. 

What concerns me is, if, in fact, kids are getting a high-fat, high- 
sodiimi lunch, I am bothered by that. I think we all are and ought 
to be looking for ways in which we could reduce the fat and sodium 
levels. 

I was just looking over this letter from the head of the School 
Food Service Association in FfiirfEix County, Dorothy VanEgmoad- 
Pannell. Her letter shows that she is evidently very disappointed in 
the way that Ms. Thompson presented herself, what they were 
doing, eind the type of program they were doing. 

I think she makes a couple mistakes. From what I see, they did 
analyze the products, and they used comparable samples. They did 
factor that down, which was something I was concerned about 
myself. 

I see here on the second page of the letter she says: 

The question I have had since yesterday's interview is "What are you out to ac- 
complish?" By doing this project undercover and under pretenses of something else, 
without the school system's knowledge, you obviously do not mean for this to be a 
Bto^ any of us will be proud of 

How much sodium is in the typical family's meals over the weekend when school 
lunches are not being served? The problem is not a(diool lunches alone. Sodium and 
fat have been in this country's diet ^m the beginning and in far greater amounts 
than today. School lunch did not establish the norm. 

[The letter can be found on page 151.] 

Senator Harkin. I have to tell you, I think Ms. Van£gmond-Pan- 
nell completely misses the point in that letter. The point is not how 
much sodium is in the family meals over the weekend. The point is 
that the School Lunch Progrfim is supposed to be a nutritious meal 
that is nutritionally balanced. It should not be high in sodium and 
in fat. That is why we have that nutrition. It misses the point to 
say, "Weil, we're just going to feed the kids what they have on the 
weekend." We cannot do that. The letter misses the point. 

In the letter: "A story that any of us will be proud of I cannot 
look into Ms. Thompson's mind so I do not know why they did the 
story. What I want to find out is, are our kids in the School Lunch 
Program getting an undue amount of sodium and fat in meals? If 
so, what can we, together, do about it? 

What I want from you is suggestions. 

Ms. Watkins. Mr. Chairman, I think rather isolated situations 
were used in the first place. We would have to say perhaps chil- 
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dren are getting more fat in their diet, and it's not necessarily in 
the product itself; but as was mentioned this morning, it could be 
in the preparation of the product, if additional fat is being used in 
that product. 

I think what you will find, many people right now are concerned 
Etbout the high incidences of hypertension and high blood pressure 
in young cluldren. Whether they are getting it from the school 
lunch or whether they are getting it from fast food restaurants; 
and the information we have, by and large, they have been getting 
it from fast food restaurants. 

I think what you have happening around this country is that 
people are looki^ at it closer; they are monitoring specifications 
and food products that come in; they are testing food products. 

In my own system, I currently have Em NET grant for $25,000, 
and we are working with the parents, the children and the teach- 
ers on the reduction of sugar, fat, and salt. As we look at that, we 
are not only looking at our meals and looking at our specifications, 
but we are fdso going to manufacturers and asking them to look at 
the products that you have. Give me the nutritional analysis of 
your products. 

Now in my particular system, I have a nutritional analysis of 
every product that is received. We also send aH of the products 
that come into my central distribution into a lab to be tested for 
the different levels, if they exceed what is specified. The manufac- 
turers have been very cooperative with me. I have to say I am get^ 
ting what I want for the children in Memphis City schools. 

I think you have more and more food service directors who are 
falling into that same kind of a category, and I think we are more 
cognizant of our operations; we are business people, but we also 
have to provide a good quality nutritional meal to children; and I 
think we are consciously lookii^ at it. I just attended a meetii^ 
with all of the major city food service directors around this coun- 
try. That wtis one of the things we talked about. 

The American School Food Service Association will have work- 
shops this summer, and they will be looking at what we can do to 
work within the dietary guidelines. The new recipe card file that 
USDA is coming out with this summer is looking at the dietary 
guidelines. The Dietetic Association has a new cookbook out, so we 
can use the new cookbook that the Dietetic Association has given, 
and that simply specifies all of the nutrients, and it taints those 
items that eu-e high in sodiiun. 

So we are doing things, we are aware, we are looking at it across 
this country. 

There are some things that we need your help on, too. 

Senator Harkin. You will get the help you need. You have got to 
know t^t you don't have a stronger supporter of the School Lunch 
Pn^am than this person sitting right here. 

ftfa. Watkinb. We recognize that, and we certainly appreciate it. 

Senator Harkin. I want to do what 1 can to help. I am concerned 
about some of these standards and would like to go through some 
of them with you, basically, for the record. 

Should we have standards on nutritional content of USDA com- 
modities, and should they be specific standards? 
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Ma. Watkins. Sure. We asked for that as we went through the 2- 
year study, in working with the National Frozen Food Association, 
and ASFSA. We want specific things. We are asking that they pro- 
vide us with those food items that will comply with the dietary 
guidehnes. 

Senator Harkin. Should we put those standards in the bills? 

Ms. Watkins. Sure; we agree. 

Senator Habkin. Would you work with us on that? 

Ms. Watkins. Yes, we will certainly work with you. 

Senator Harkin. Good. 

Ms. KiATKO. I believe your bill refers to the dietary guidelines, in 
one section of it. 

Senator Harkin. But those guidelines are very broad, Mary. I am 
talldng about getting down to more specifics than just dietary 
guidelines. You cover the waterfront with those guidelines. 

Should the nutritional standards be a little bit more specific? 

Ms. KiATKO. They could be in the regulatory process. 

Senator Harkin. We could give the guidance in the bill and take 
a look at the r^ulations that come out. 

Ms. Watkins. Yes; that's right. 

Senator Harkin. Well, I would like to again eisk you for your 
input in that. You are the ones that ought to tell us what should be 
in those regulations. 

Ms. Watkins. We would be glad to work with you. 

Senator Harkin. I assume that you do represent the local school 
jurisdictions that were the subject of our discussion this morning? 

Ms. Klatko. Yes. 

Ms. Watkins. Yes, we do. 

Senator Habkin. Can you characterize the reaction of these 
school districts? Have you talked to any of them? Obviously, I have 
the one letter here, from FaWax County. I have to tell you, I am a 
little disturbed by Miss VanEgmond-Pannell's reaction. She is the 
director of the school food service program in Fturfsa County, but I 
am disturbed by the fact that she would say, "Well, how much is in 
the typical family's meal?" And to say, "you obviously do not mean 
for this to be a story any of us will be proud of." What we are 
trying to get at is what is in that food. 

Ms. Watkins. Fine. In defense of her, and I want you to know 
that we want to work with ah of our members, and I think that is 
,eiy important. 

One of the things we have to desil with is the total child, and I 
am sure that is what she is making reference to when you talk 
about what happens, then, to the child on the weekend. Looking at 
the total child, which is what our project tends to do, is to look at 
the total child, focus on the total child, have the parent to under- 
stand we're going to do our part at school, but you must also con- 
tribute to that. The tesicher must also contribute to that; and I 
think that is what she is leading up to. 

Senator Harkin. I would have to see the whole series Eigcun; 
maybe this represents a personal bias of mme, but I did not read 
into the story any indictment of the school food service people 
themselves. It is more an indictment of the salt and fat content of 
the food that was getting to the kids. 



Digitized byGoOgIC 



I think a lot about that, and the question I asked this morning 
was is there more of these items in the products they were getting 
in the schools than there is at the local level? I think the answer is 
yes, it was in the supermeirket in the products they were getting. 

If Mb. Thompson is still here, she can correct me if I am wrong, 
but I think that was basically her response. 

Ms. Watkins. Well, I think the concern that people, food service 
directors would have is that you target a couple of products, and 
you focus, as the perception would be, that this is all ttiese children 
are getting. 

Senator Harkin. Let me tell you this. My child goes to Fairfeix 
County public schools, and I think they have pizza once a week, 
maybe twice. They will have pizza, they will have hamburgers and 
cheeseburgers, but I don't know about hot dogs. And then thejy 
have somethii^ like tacos. I see the menu for tiie month, and it s 
very heavy on foods such as this every week. 

For example, I insist that my children have little or no sodium in 
Etny of their breakfasts. When you go out shopping for breakfast, 
meiny of the breakfast foods are very high in sodium. I insist that 
they have, well, 1 am not going to get into brands, but there eire 
certain breakfast cereals you can buy with no sodiimi. And I use 
skim milk, I insist that their breakfasts are low in sodium, because 
I am concerned that they axe getting sodium in their lunches. I try 
to keep their total daily sodium intake down by doing that. 

As I said, I am concerned about it. They do eat a lot of pizza. I 
bet th^ have pizza once a week, perhaps twice. 

Ms. Watkins. Mr. Chairman, your concern is just like ours, and 
we want to do something about it. 

Senator Harkin. I know; that is why I said I am preaching to the 
choir. 

Ms. Watkins. And we would like to do something about it. And I 
think the bill would address that, along with the institute and cou- 
pled with NET. 

Senator Harkin. ^ain, in looking at the pizza in DC, which is 
much higher than Fedrfsix—well, a little bit higher, I guess they 
put a lot of cheese, which is high in sodium, on it. 

I am still going to try to investigate smd find out whether or not 
we have to have all the sodium in the cheese. I was told before we 
met today that we do, but I am going to take a look at that. 

I guess I asked all these questions about how we can help these 
schools. I think you are saying that we should get some standeirds 
in. 

What is your reaction to tiie requirement that schools offer 
whole milk in addition to low fat milk beginning next school year? 
As you know, that was put in the bill last year. The bill doesn't 
mandate that they do, they just have to offer the whole milk. 

Ms. Watkins. I don't think food service directors around the 
country would be opposed to how the language is structured, as 
long as they do not have to force children to take whole milk; as 
long as it is offered, and as long as the language states, "offered," 
then they C£in still have low fat mUk as a choice. 

Senator Harkin. I understand that is the way the langui^e is. It 
is offered, not mandated. 

Ms. Klatko. As long as we can still offer low fat milk. 
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Senator Hassin. Yes, I hope so. 

Ms. Watkins. They want to make certain that the lai^uage says 
"offer." 

Senator Harkin. You noted in your prepared statement, which 
we didn't get into here, a number of problems with the distribution 
program. You talked about getting things in the summer so you 
have to keep them in cold storage until September. This results in 
spoilage, exchanging commodities, and other thit^s like this. 

Do the bills that we have before us, together with the adminis- 
trative changes that we recommended to USDA, address these 
problems completely? What, if anything more, needs to be done? 
Do we need to put more things in the bills to eiddress these prob- 
lems? 

Ms. Watkins. All of the issues are covered in S. 305, and we are 
very comfortable wi^ that statutory base taking care of the con- 
cerns that we addressed. 

Senator Habsin. Do you feel Em extension of CLOC, or cash-in- 
lieu of commodities, is warranted? 

Ms. Watkins. We have gone on record as ASFSA stating that we 
would support the extension of CLOC for those schools that Eu*e 
currently peu^cipating, or who participated in the pilot. 

Senator Haskin. The extension of those until when? 

Ma. Klatko. Until 1992. 

Senator Harkin. For 5 years? 

Ms. Klatko. The bill says 1992. 

Senator Harkin. Are there 60 schools involved? 

Ms. Watkins. Students, right. 

Senator Harkin. And so you would say 5 years. 

Let me ask you this. I am intrigued by your proposal for an msti- 
tute; I had talked about that before. I think that is pretty astound- 
ing. You say there are 90,000 

Ms. Watkins. Right. One of the things 

Senator Harkin [continuing]. And there is no place for school 
food personnel to go to get this kind of treiining or anything— noth- 
ing at all? 

Ms. Watkins. Nothing. 

One of the thin^ we are committed to; all people want to do 
well. 

Senator Harkin. Tell me about a school food person, maybe the 
cooks or the administrators themselves, where do you get the 
cooks? 

Ms. Watkins. Generally the employees are parents of children in 
neighborhoods or within that general vicinity. 

Senator Harkin. Are they part-time employees? 

Ms. Watkins. Many of them are part-time. Anywhere from 2 to 7 
hours; most of the employees around the country work 2 to 7 
hours, depending on the needs of that school district. 

Senator Harkin. Off the top of your head, in this area, how 
many schools still prepare the lunch onsite, and how many do it 
from central kitchens? Is the central kitchen the norm now? 

Ms. Watkins. No, it is not. 

Senator Harkin. So food is mostly prepared onsite, correct? 

Ms. Watkins. It is still prepared mostly onsite. I am from the 
Southeast, from Memphis, and greater than one-third of the 60,000 
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members in ASFSA are in the Southeast, and by and large, aU of 
those school districts are still preparing onsite. Most of your large 
school districts are still preparing onsite meals. 

Senator Harkin. So you have administrators of the Food Service 
Association that tend, again, to be parents, right? 

Ms. Watkins. Yes; I Eun a parent. 

Senator Habkin. Are the cooks part-time people? 

Mb. Watkins. That's right. 

Senator Harkin. But, are they in the local community? What I 
am getting at is, if we do have some kind of Em institute where 
these people eire drawn in, at least on a first time basis, and maybe 
periodicEiUy theretifter, and as long as they are in the preparation 
of the food, that they learn better nutritional habits and better nu- 
tritional guidelines. Then they wUl pass those on to other people. 

I can see a benefit from this, not just to the School Lunch Pro- 
gram, but in the society as a whole. I WEUit to take a look at that. 
Have you done some runs on how much this might cost and how it 
could be operated? Do you have any facts on that? 

Ms. Klatko. Yes, Senator. We think that on a pilot basis we 
would need approximately $500,000 to get it started, just a feasibili- 
ty study to get it started. 

Senator Harkin. I am amazed that we have not done that. 1 
think the massive size of it would warrsmt that we have something 
like that. I would like to work with you on that. 

Do you have Emything else to add? Otherwise, we will turn to the 
next witness. 

Ms. Watkins. Thank you very much, and we appreciate your 
giving us this opportunity. 

Senator Harkin. Thank you very much, and I want to add that I 
think all of our gofds here are to ensure that we have the best pos- 
sible School Lunch Progriim that we can have in this country. 

Ms. Watkins. We could not agree with you more. Thtmk you very 
much. 

Senator Harkin. Finally, we are goii^ to call on James Barr, 
chief executive officer of the NationaJ Milk Producers Federation. 

Mr. Barr, it is good to see you. Welcome to the subcommittee. I 
have your prepared statement, and it will be made a part of the 
record in its entirety. Please proceed as you so desire. You may 
either comment on what has been said, or chart new paths, which- 
ever you prefer. 

STATEMENT OF JAMES C. BARR, CAE, CHIEF EXECUTIVE 
OFFICER, NATIONAL MILK PRODUCERS FEDERATION 

Mr. Barr. I think, Mr. Chairman, with your permission I will 
just summarize my statement very briefly, smd then respond to any 
questions that you may have on the prepared statement or on 
other things that we have covered here this morning. 

I do appreciate this opportunity to appear before you this after- 
noon, on the Commodity Distribution Program. 

The National Milk Producers Federation has long supported the 
child nutrition programs, the elderly nutrition programs and 
others that are a part of the national nutrition policy. Our active 
support of the nutrition programs dates back to the 1960's, when 
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many were first authorized, as the Nation began to confront 
hunger in America. 

The National Milk Producers Federation fully supports the Com- 
modity Distribution Program as an important part dT this Nation's 
national food jwlicy. As one of the companion programs to the agri- 
cultural price support mechanisms, to assure adequate food produc- 
tion, the Commodity Distribution Program is the most direct link 
between the producer and the nutrition progrEuns. Every developed 
nation, which has stabilized production, Hnds that in order to avoid 
food shortfiges, limited surplus production is inevitable. The Com- 
modity Distribution Program moves our surplus food supply direct- 
ly to Uie segment of the population needing food assistance. 

As has been pointed out here today, the Commodity Distribution 
Program has a dual purpose. The first, is the use of the prc^ram as 
a companion to our agricultural price support and stabilization pro- 
grams for farmers and ranchers. 

The second purpose of the prog;ram is to move the surplus com- 
modities into our national nutritional programs, and that is why 
we are here today in support of S. 305 and S. 236. 

The Federation does not view the commodity distribution system 
as a one-way street or, as some would like to say, a dumpii^ 
ground. We want it to work for the mutual benefit of the producers 
and the nutrition prt^ams that utilize the food every day in feed- 
ing millions of people. 

We have been aware that some nutrition program directors have 
complained about the administration of the progrzim. We are sym- 
pathetic. I doubt that any of our cooperatives would appreciate re- 
ceiving shipments of bulk supplies months after anticipated and 
long after the product could be fully utilized or economically 
stored. Schools and other feeding programs are under increasing 
pressure to be cost-effective and competitive. We respect the direc- 
tors' need to be professional managers smd wish to help implement 
the many program improvements they have recommended. 

This legislation provides the opportunity to improve a beneficial 
program with little, additional budgetary impact. Under the Dairy 
Price Support Program, surplus dairy products are purchased and 
stored by the Government through the Commodity Credit Corpora- 
tion. 

Other agricultural commodities are purchased by the Govern- 
ment through other support mecheinisms. Beef, fruits and vegeta- 
bles, fowl, £md other food items are bought on the open market by 
the Government when prices become soft. Section 32 funding, ac- 
crued through tariffs on foreign imports, provide the financial 
mechanism to buy the products. S. 305 and S. 236 provide an oppor- 
tunity to improve a program that has well served a dual purpose 
for many years. It is not often that public policy is effectively 
joined together for a mutual purpose, but Congress, in its wisdom, 
created the Commodity Distribution Progrsim and needs to do some 
fine tuning of the program to improve its administration for the 
benefit of our nutrition programs. 

With that, Mr. Chairmfm, that completes my formal statement. I 
will be glad to respond to questions. 

[The prepared statement of Mr. Barr follows:] 
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Senator Harkin. Thank you very much, Mr. Barr. 

Let me just ask you, one of the removals by the Government is 
non-fat dry milk, is that right? 

Mr, Barr. That is correct. 

Senator Harkin. Do our schools use a lot of non-fat dry milk? 

Mr. Barr. Schools use a lot of non-fat dry milk as well, as was 
indicated this morning, a lot of cheese. 

Senator Harkin. The school uses these products in food prepara- 
tion? 

Mr. Barr. That's right. 

Senator Harkin. Is the non-fat dry milk that they purchase very 
high in its sodium content? 

Mr. Barr. I can give you the exact figure. One cup of milk con- 
tains about 120 milligrams of sodium. So I would assume 

Senator Harkin. Is that whole milk? 

Mr. Barr [continuing]. That would be whole milk, and I ftssume 
that nonfat would contain approximately the same amount of 
sodium. To give you some idea, that is about the same amount of 
sodium in one cup of cooked, fresh spinach, and only about two- 
thirds of the amount of sodium in one slice of whole wheat bread, 
to give you some comparison about the itmount of sodium we are 
referring to. 

Senator Harkin. One cup of milk contains 120 milligrams of 
sodium. 

Mr. Barr. That's correct. 

Senator Harkin. Again, what did that compare to? 

Mr. Barb. That compares to the amount of sodium in one cup of 
cooked fresh spinach, and about two-thirds of the amount of 
sodium in one shoe of whole wheat bread. 

Senator Harkin. So it does not do anything to the sodium con- 
tent when you remove the fat from the milk, correct? 

Mr. Barr. I would not think so, no, sir. 

Senator Harkin. How about cheese? I am goii^ to get more into 
why there is so much sodium in cheese. I was told before, by a rep- 
resentative of the cheese industry, that they have to add sodium to 
make the product stick together. I am wondering, does cheese nec- 
essarily have to be high in sodium? 

Mr. Barr. Well, the main reason, and we have a representative 
from the Cheese Institute here who is probably better qualified to 
respond to that than I am, but the mfiin refison for the use of salt 
in the manufacture of cheese is that it removes the moisture from 
the cheese, in order to have a proper amount of moisture that the 
Department of Agriculture requires under FDA standards of identi- 
ty. 

So the mfiin refison for the use of salt is to remove the moisture 
from the whey. In talking to our members, there are other process- 
es that could be used to remove the moisture from the cheese, but 
then that becomes a matter of cost effectiveness. I cfmnot really 
tell you exactly what the increased cost of changing the process 
would be. I could provide that for the record. But as I understand 
it, the main reason for not using other processes is basically one of 
cost. 

Senator Harkin. I am going to have to look into that some more. 

Well, is it like butter, and we also salt butter? 
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Mr. Barr. Yes, that is basically a matter of taste preference. We 
have low-salt butter 

Senator Harkin. So, the salt does not make butter last longer or 
anything like that? 

Mr. Bakr. No, sir. It is a matter of taste; you have low-salt butter 
and you have unsalted butter, and that is a matter of preference. 

Senator Harkin. But the USDA removes salted butter. 

Mr. Barr. Yes. 

Senator Harkin. It has to be salted before the USDA 

Mr. Barr. That is my understanding, yes. 

Senator Harkin. And that butter is also provided to the School 
Lunch Program; is it not? 

Mr. Barr. They will buy unsalted butter; I was just corrected. 
They will buy unsalted butter. 

Senator Harkin. I was informed that the USDA only removed 
salted butter. 

Mr. Barr. That's correct, but they will buy unsalted butter. 

Senator Harkin. Oh, they will buy it. 

Let me ask you about your position on the nutritional content of 
USDA commodities provided to the School Lunch Program. I have 
asked the same question of everyone here. Should we have stand- 
ards, and should these standards be specific? 

Mr. Bars. Well, I believe there are some standards already in ex- 
istence. I happen to have a publication, supplement, volume 40, No, 
2, August 1984, presented by "the Americiui Journal of Clinical 
Nutrition." It is a study done on the School Lunch Prc^ram from 
1979 to 1983, and it involved 6,500 students and their parents. 

I would like to submit this for the record because it is a very 
complete and clinical look at the School Lunch Pn^am and the 
amount of nutrition that the students received through the School 
Lunch Pn^am. It is my understanding it eiIbo looks, as Ms. Wat- 
kins said, at the total child. 

Senator Harkin. Who did this study? 

Mr. Bahr. This is from the publication, "the American Journal 
of Clinical Nutrition." It points out, for example, that from dairy 
products alone in the School Lunch Prt^ram, the student receives 
about 56 to 67 percent of calcium needs, about 35 to 45 percent of 
the Bi2 vitamin needs, about 35 to 42 percent of the riboflavin 
needs, 33 to 42 percent of their phosphorous requirements, and 20 
percent or more of magnesium, vitamin A and protein; and that is 
simply from the dairy products contained in the School Lunch Pro- 
gram. 

Senator Harkin. We will make reference to this study in the 
record. 

[The publication, "the American Journal of Clinical Nutrition," 
official journal of the American Society for Clinical Nutrition, Inc., 
is retained in the subcommittee's file.] 

Mr. Barr. I do have a fact sheet, Senator, that abbreviates and 
summarizes some of the information contained in the publication. 

Senator Harkin. We will put this fact sheet in the record, but we 
will only refer to this study in the record, since it is a Department 
of Agriculture publication; correct? 
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Senator Harkin. The American Society for Clinical Nutrition; we 
can make reference to that. 

[The fact sheet follows:] 



Digitized byGoOgIC 



Fact Sheet 



National school Lunch prograa CMSLP) 

Ths purpose of the National School Lunch Progrtu 
(ornatlwe years about good food practices. The NSLI 

1»3S — Federal assistance in the (orm o[ a diBi 

cover the cost of foods purchased locally ttirougti rei 

l»te -- on June t, Che National School Lunch Ac 

1 providing an adequate supply o( foods and ■ 



jrans (NESNP) 






D,o,l,zedb,GoOgle 



Bicluding buCEer) for cbildren Age 6 - I 



t Dlats in Chii 






Digitized byGoOgIC 



196 

Senator Harkin. In terms of having guidelines and standardB, we 
now have broad guidelines that could be made more strict. You 
have heard the school lunch people say that they would favor that. 

Mr. Barr. There is certainly nothing that we would add in addi- 
tion to what the school lunch people would favor with respect to 
creating standfirds that they would like to achieve in the School 
Lunch Program. We do not support extending the dietary guide- 
lines themselves into the program; but if the school lunch people 
have some standards that they believe, minimum requirements 
that need to be met through the school lunch program, I would sus- 
pect that we would support that. 

Senator Harkin. I have just been informed that we have to be 
out of the room by 3 o'clock. I wanted to get the individual from 
the Cheese Institute up here find talk about cheese, but I guess we 
will have to do that at another time. 

[The Cheese Institute statement can be found on pages 278 to 
280.] 

Senator Harkin. Do you have anything else you wemted to add? 

Mr. Barr. I think that covers everything I wanted to say, Sena- 
tor. 

Senator Harkin. Thank you very much. 

This will conclude our hearing today. It is my intention that we 
will hold further hearings on this issue in the future, and take 
some action on the legislation before us. 

I think it is clear that we do have some problems in the distribu- 
tion sense, that the American School Food Service Association has 
talked about, and that we have to address. I think we are also 
going to have to address the issue of the standards and guidelines. 
And we can take a look at this whole issue of the sodium and fat 
content of foods in the School Lunch Progrimi. 

I hope and trust that the School Lunch Program wUl not become 
competitive with the ffist food business. I know that kids want to go 
out and have McDonald's food and meals like that I'm sure tiiere 
is a great amount of push by the kids. When asked, "What would 
you Tike to see? What would you like to have?" As this one kid 
said, "I Uke the pizza, and I like the hot dogs, and I like the chick- 
en nuggets and things like that." 

But I do not think that is what we ought to give out. When my 
children come home emd I ask, what do you want for a snack, they 
say, candy; I say, "I'm sorry, you can't have candy. You've got to 
have some fruit or something like that. 

We are in the business of providing a nutritional, well-balanced 
meal at noontime, and we should not just become another fast food 
business in competition with McDonald's or Hardee's or someplace 
like that. 

I am much intrigued by the notion of an institute where people 
can go to learn and study and be sent back to the local school dis- 
tricts better equipped to adhere to nutritional standards and to 
pr^)are the food in a nutritional way for the student. 

■The School Lunch Program has served us well for a long time. I 
remember when I was a child first starting school, out in the 
middle of nowhere in Iowa, the school lunch was a great thing. For 
many students that's the only real meal of the day they get. I feel 
it has really done so much in the past to bring students education- 
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al standards up and make sure they can adequately study and 
learn during the schoolday. I don't want to see Einything happen 
that would jeopardize the program in any way. 

It is a great program. Obviously, aa society changes, we need to 
change and streng^en it. I think we have heard some good su^es- 
tions here, and this subcommittee intends to move ahead, aggres- 
sively, this year to correct some of the problems. We want to make 
sure we address the problems of distribution, removal, and dietary 
guidelines. We welcome all input, from all the different groups, 
and we will see how we can strei^hen the program and make it 
even better in the future. 

Having said that, the subcommittee will stand in recess, subject 
to the call of the Chair. 

[Whereupon, at 3:00 p.m., the subcommittee adjourned, subject to 
the call of the Chair,] 

[Material submitted for the record follows:] 
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To unend tbe Nktianal School Lundi Act to improve the administration of the 
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Januaby 13, 19B7 
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GoGHKAN, Hr. Dasghlb, Hr. Conbas, Hr. WiLSOH, Ur. Bond, Hr. Hc- 
CoHNBLL, Hr. Bbeaux, Hr. Danfobth, Hr. McCLimB, Hr. Oobb, and 
Hr. Bihoaman) introduced die following bill; which was read twice and re- 
ferred to the Committee on Agjiculture, Nutrition, and Forestry 

July 28 (legislative day, June 23), 1987 

Bepart«d by Ur. Lbahy, with an amendment and an amendment to the title 
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A BILL 

To amend tbe National School Lunch Act to improve the 
administration of the commodity distribution program, and 
for other i 



1 Be a enacted by the Senate and House of Repreaenta- 

2 lives of the United Slates of America in Congress assembled, 
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1 SECTION 1. SHORT TITLE. 

2 This Act may be cited as the "Commodity Distribution 

3 Reform Act of 1987". 

4 SEC. 2. SENSE OF COmSESS. 

5 (a) Distribution of Agricultural Commod- 

6 ITIES. — /( is the sense of Congress that the distribution of 

7 commodities and products — 

8 (1) should be improved as an effective means of 

9 removing agricultural surpluses from the market and 

10 providing nutritioiis high quality foods to recipient 

1 1 agencies for assistance to needy persons; and 

12 (2) is inextricably linked to the agricultural sup- 
IB port and surplus removal programs administered by the 

14 Secretary of Agriculture and is an important mission 

15 of the Secretary. 

16 (b) Commodity Distribution Programs. — It is the 

17 sense of Congress that the Secretary of Agriculture should — 

18 (1) adopt such policies and rules as are necessary 

19 to make the commodity distribution programs adminis- 

20 tered by the Secretary more efficient and responsive to 

21 eligible recipient institutions and the needy persons re- 

22 lying on the programs; and 

23 (3) improve the quality of the commodities so dis- 

24 tributed and the manner in which the commodities are 

25 distributed. 
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1 SEC. 3. COMMODnr PROCESSING EXTENSION. 

2 (a) In GENERAL.Seclion 1114(a)(2)(A) of the Agri- 

3 culture and Food Act of 1981 (7 U.8.C. 1431e(2)(A)) is 

4 amended by sinking out "1987" and inserting in lieu thereof 

5 "1989.". 

6 (b) Conforming Amendments. — 

7 (1) Section 4404 of the Child Nutrition Amend- 

8 ments of 1986 (Public Lata 99-661) is amended by 

9 striking out "In " and inserting in lieu thereof "Effec- 

10 tive through June 30, 1989, in". 

11 (2) Section 364 of the School Lunch and Child 

12 Nutrition Amendments of 1986 (Public Laws 99-500 

13 and 99-591) is repealed. 

14 SEC. 4. COMMODITY DISTRIBUTION PROGRAM REFORMS 

15 (a) Application. — This section shall apply to — 

16 (1) the commodity distribution and commodity 

17 supplemental food programs established under sections 

18 4(a) and 5 of the Agriculture and Consumer Protection 

19 Act of 1973 (7 U.S.C 612c note); 

20 (2) the program established under section 4(b) of 

21 the Food Stamp Act of 1977 (7 U.S.C. 2013(b)); 

22 (3) the school lunch, commodity distribution, and 

23 child care food programs established under sections 6, 

24 14, and 17 of the National School Lunch Act (42 

25 U.S.C. 1755, 1762a, and 1766); 
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1 (4) the Softool breakfast program established under 

2 section 4 of the Child Nutrition Act of 1966 (42 

3 V.S.C. 1773); 

4 (5) the donation of surplus commodities to provide 

5 nutrition sermces ujider section 311 of the Older 

6 Americans Act of 1965 (42 V.S.C. 3030a); and 
1 (6) to the extent practicable — 

8 (A) the temporary emergency food assistance 

9 program established under the Temporary Emer- 

10 gency Food Assistance Act of 1983 (7 V.S.C 

1 1 612c note); and 

12 (B) programs under which food is donated to 

13 charitable institutions. 

14 (b) Quality and Form of Commodities and 

15 Products.— 

16 (1) Development of specifications. — 7%e 

17 Secretary of Agriculture (hereinafter in this section re- 
IB ferred to as the "Secretary") shall develop apedfica- 

19 tions for commodities and products that are distributed 

20 by the Secretary that ensure that the commodities and 

21 products are of a quality, size, and form that is most 

22 useful to eligible recipient agencies, taking into account 

23 the duty of the Secretary — 
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1 (A) to remove surplut stocks of agricultural 

2 oommoditiea through the Comjnodiiy Credit Cor- 
8 poratitm; and 

4 (B) to purchaee turpiua agricultural com- 

5 modtfiea Otrough section 32 of the Act entitled 

6 "An Act to amend the Agricultural Adjustment 

7 Act, and for other purposes", approved August 24, 

8 193S (7 V.8.C. 612c). 

9 (2) Optiokal sizes and FOBUS.—Tlte Secre- 

10 tary shaU, to the maximum extent practicable, make 

11 the commodities and products avaHaMe in optumal 

12 package sizes atul forms. 

18 (3) Availability of specifications,— Jlie 

14 Secretary shaS make availaMe summaries of the sped' 

15 fications for the commodities and products to State 

16 agencies. 

17 (4) Testing for acceptabilitt. — Hie Secre- 

18 tary shaU establish an ongoing field testing program 

19 for present and anticipated commodity and product 

20 purchases to test product acceptability loUh program 

21 participants. Test restdts shaU be taken into consider- 
32 ation in deciding uihich commodities and products, and 

23 in uAat form the commodities and products, should be 

24 promded to recipient agerunes. 



Digitized byGoOgIC 



11 

1 (c) Dietary Ouidelines. — Commodities and prod- 

2 ttcls that are dialjibuted by the Secretary shaU, to the maxi- 

3 mum extent practicable, be consistent tnih the Dietary 

4 Ouidelines for Americana published by the Secretary of Ag- 

5 riculture and the Secretary of Health and Human Services. 

6 (d) Commodities and Products Teat Are Not in 

7 Good Condition.— 

6 (1) Replacement. — Commodities and products 

9 UkU are distributed to eligible rec^nent agencies and 

10 are found not to be in good condition shall be replaced 

11 under procedures established by the Secretary. On re- 

12 ceiviiy a commodity or product that is not in good can- 

13 ditum, a rempient agency shaU expeditiously Ttotify the 

14 State agency of the condiium. The State agency shaU 

15 take appropriate steps to ensure that the commodity err 

16 product is expeditiously replaced 

17 (2) Procedvres. — The Secretary shall establish 

18 procedures governing the hayidlir^ of commodates and 

19 products that are not in good condition u^ien received 

20 by recipient agencies. 

21 (3) MONITOBINO SYSTEM.— The Secretary shall 

22 establish a system to monitor the age and eondition of 

23 comtnodUies and products Uiat are stored by the Secre- 

24 tary, to ensure acceptable quality. 

25 (e) Distribution and Delivery. — 
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1 (1) Distribution schedules. — The Secretary 

2 ahaU establish achedulea, to the viaximum extent prac- 

3 ticabU, for the distribution of commodities and prod- 

4 ucta that are consistent mth the needs of eligible recipi- 

5 ctU agencies, taking into account the dxUy of the Secre- 

6 tary — 

7 (A) to remove surplus stocks of agricultural 

8 comTHodities through the Commodity Credit Cor- 

9 pomtion; and 

10 (B) to purdiate surplus agricultural com- 

11 modities through section 32 of the Act entitled 

12 "An Act to amend the Agricultural Adjustment 

13 Act, and far other purposes", approved August 24, 

14 1933 (7 U. B.C. 612c). 

15 (2) Delivery systems. — The Secretary shall 

16 monitor the delivery systems used by State agerunes, 

17 and require State agendea to implement an effective 

18 delivery system^ for the intrastate delivery of donated 

19 commodities and products. The Secretary shall estab- 

20 lish a value for donated commodities and products to be 

21 used by Stale agencies in the allocation or charging of 

22 commodities against entitlements. 

23 (f) Recipes.— 
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1 (1) In OENERAL.—The Secretary shall dxstribuU 

2 to all recipient agencies suggested recipes for the aae of 

3 donated commodities and products. 

4 (2) Distribution. — The recipe cards shall be 

5 distributed as soon as practieable after the date of en- 

6 actment of this Act and updated on a regular basis. 

7 (g) Implementation. — 

8 (1) Regulations. — Not later than 9 months 

9 after date of enactment of this Act, the Secretary shall 

10 issue such regulations as are necessary to carry out 

1 1 (Am section, including regulations concerning — 

12 (A) reasonable intrastate fees if such fees are 

13 charged to local redpient agencies; 

14 (B) minimum performance standards to be 

15 followed by State agencies responsible for intra- 

16 state distribution of donated commodities and 

17 products; 

18 (C) procedures for commodity allocations 

19 among the States; 

20 (D) delivery schedules; and 

21 (E) procedures for local recipient agencies to 

22 return commodities and products delivered that 

23 are stale, spoiled, or similarly not in conformity 

24 with the product specifications of the Secretary. 
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1 (2) VsiFOBM INTBRPBETATION. — The Secretary 

2 shall take sitch aclums as are necessary to ensure that 

3 regioTud offices of the Department of Agriculture inter- 

4 pret uniformly across the United States policies and 

5 regulations issued to implement this section. 

6 SEC. S. EXTENSION OF ELIGIBIUTY OF CERTAIN SCHOOL DIS- 

7 TRICTS TO RECEIVE CASE OR COMMODITY LET- 

8 TERS OF CREDIT ASSISTANCE FOR SCHOOL 

9 LUNCH PROGRAMS 

10 (a) In General.— Section 1581(b) of the Food Secu- 

11 rity Act of 1985 (Public Law 99-198; 99 Slat. 1594) w 

12 amended by striking ovi "1987" and inserting in lieu thereof 

13 "1989". 

14 (W Conforming Amendment. — Section 14(g)(2) of 

15 the National School Lunch Act (42 U.8.C. 1762(g)(2)) is 

16 ajnended by striking out "In" and inserting in lieu thereof 

17 "Effective through the school year ending June 30, 1989, 

18 in". 

19 SEC. ft COSTS FOR NVTRmON SERVICES AND ADMINISTRA- 

20 TION. 

21 (a) In General.— Section 17(h) of the ChUd Nutn- 

22 titm Act of 1966 (42 V.8.G. 1786(h)) is amended by adding 
a tUthe end thereof the following new paragraph: 

24 "(5)(A) In addition to the amounts othenoise made 

25 available under paragraphs (1) and (2), each State agency 
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1 may use 10 percent of the savings (as defined in stibpara- 

2 graph (C)) for the costs of nutrition services and administro' 

3 lion of the State agency and local agencies associated with 

4 increases in the number of persons served. In the case of a 

5 State agency that instituted a competitive bidding or rebate 

6 system before ike date of enactment of this paragraj^, the 

7 State agency may use savings under this suhparagraph only 

8 if the use of the savirys does not result in a reduction in the 

9 numher of persons served in the State. 

10 "(B) In addition to the amounts otherwise made avail- 

11 able under paragraphs (1) and (2) and subparagraph (A), 

12 each State agency may use up to 10 percent of the savings 

13 (as defined in subparagraph (C)) for the costs of nutrition 

14 services and administration of the Slate agency and local 

15 agencies to the extent that the additional expenditures are 

16 related to increases in the number of persons served due to an 

17 increased availability of supplemental food assistaTwe. The 

18 Secretary shall issue rules to implement this subparagraph 

19 that take into account-^ 

20 "(i) the types of persons to be served and the per 

21 participant costs for nutrition services and administra- 

22 lion in the Slate; 

23 "(ii) incremental costs per participant of nutrition 

24 services and administration associated with serving an 

25 increased number of persons; 
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1 "(iii) amountt allocated arid reallocated under 

2 jtaragraphs (1) and (2); and 

3 "(iv) other factors considered appropriate to fur- 

4 ther efficient and effective adrntnistratimi, sveh as 

5 staffing needs, density of popuiatioa, utilization of ex- 

6 isting facilities and equipment, and other special or- 

7 cumstances that severely restrict the fiscal capacity of 

8 the State (such as a State economic crisis). 

9 "(C) As determined under procedures developed by the 

10 Secretary, the savings specified under subparagraphs (A) 

11 and (B) shaU be— 

12 "(i) the amount of funds realized by a State 

13 agency as the result of a rebate system; or 

14 "(ii) in the case of a direct distributum or home 

15 delivery system, the difference, in any fiscal year, be- 

16 tvxen — 

17 "(I) the total cost to the State agency of oh- 

18 taining and providing one or more of the supple- 

19 Tnental foods under any competitive bidding 

20 system under which a State or local agency con- 

21 tracts for the purchase of supplemental foods and 

22 products at reduced prices; and 

23 "(II) the total cost that vxmld have been in- 

24 curred in obtaining and providing such supple- 

25 mental foods based on an average Statemde retail 
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1 price, as measured by price surveys conducted by 

2 the State agency or other means approved by the 

3 Secretary. 

4 "(D) Paragraphs (3) and (4) shall apply to funds ex- 

5 pended under this paragraph. ". 

6 (b) Effective Date. — The amendment made by sub- 

7 section (a) shiUl become effective and implemented on the first 

8 day of the first quarter beginning 180 days after the date of 

9 enactment of this Act. 

10 SEC 7. COORDINATION OF WK PROGRAM WITH MEDICAID 

11 COUNSELING. 

12 Section mfXlXOCtH) of the Child Nutrition Act of 

13 1966 (42 U.S.C. 1786(f)(l)(G)(iii)) is amended by striking 

14 out "and maternal and child health care programs" and in- 

15 serting in lieu thereof "maternal and child health care, and 

16 m£dicaid programs". 

17 SEC. & STUDY OF MEDICAID SAVINGS FOR NEWBORNS FROM 

18 WIC PROGRAM. 

19 (a) Study. — The Secretary of Agriculture shall con- 

20 duct a national study of savings in the amount of assistance 

21 provided to families with newborns under State plans for 

22 medical assistance approved under title XIX of the Social 

23 Security Act (42 U.S.C. 1396 et seq.) and State indigent 

24 health care programs, during the first 60-day period after 

25 birth, as the result of the pariicipalion of mothers of newborns 
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1 bepjre birth in the special supplemental food program author- 

2 ized under section 17 of the Child Nutrition Act of 1966 (42 

3 U.S.C. 1786). 

4 0>) Report.— Hot later than February 1, 1990, the 

5 Secretary shall submit to Congress a report that describes the 

6 results of the study conducted under avhsectian (a). 

7 (c) FVNomo. — This section shall be carried out using 

8 funds made available under section 17(g)(3) of the Child Nu- 

9 trition Act of 1966. 

10 SEC a. EFFECnVE DATE. 

1 1 Except as otherwise provided in this Act, this Act and 

12 the amendments made by this Act shall become effective on 

13 July 1.1987. 



Amend the title so as to read: "A bill to improve the 
administration of commodity distribution programs, and for 
other purposes.". 
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S.236 



To amend the National School Lunch Act to improve the adininiBtration of the 
commodity distribution program, and for other purposes. 



DJ THE SENATE OF THE UNITED STATES 

Januaby 6, 1987 

Mr. Dole (for himself, Mr. Cochban, Mr. HELMS, Mr. Bobchwitz, Mr. 

LuOAB, Mr. Wilson, and Mr. McConnbll) introduced the following bill; 
which was read twice and referred to the Committee on Agriculture, Nutri- 
tion, and Forestry 



A BILL 

To amend the National School Lunch Act to improve the 
administration of the commodity distribution program, and 
for other purposes. 

1 Be it enacted by the Senate and House of Represenla- 

2 (ices of Ike United States of America in Congress assembled, 

3 SECTION 1. SHORT TITLE. 

4 This Act may be cited as the "Commodity Distribution 

5 Program Reform Act of 1987". 

6 SEC Z. FINDINGS AND DECLARATION OF POLICY. 

7 (a) FiNDiNQB. — Congress finds that — 

8 (1) the Secretary of Agriculture currently distrib- 

9 utes various foods and agricultural commodities to Fed- 
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1 era). State, and private agencies for use in schools, 

2 child care institutioiis, nonprofit summer camps for 

3 children, charitable institutions, correctional institu- 

4 tions, nutrition programs for the elderly, other eligihle 

5 recipient agencies, and for the assistance of needy 

6 persons; 

7 (2) the distribution of various foods and commod- 

8 ities by the Secretary is authorized by a variety of 

9 laws, including section 32 of the Act entitled "An Act 

10 to amend the Agricultural Adjustment Act, and for 

11 other purposes" (7 U.S.C. 612c), section 4(a) of the 

12 Agriculture and Consumer Protection Act of 1973 (7 

13 U.S.C. 612c note), section 416 of the Agricultural Act 

14 of 1949 (7 U.S.C. 1431), sections 6 and 17(b) of the 

15 National School Lunch Act (42 U.S.C. 1755 and 

16 1766(b)), section 311 of the Older Americans Act of 

17 1965 (42 U.S.C. 5179), and section 409 of the Disas- 

18 t*r Relief Act of 1965 (42 U.S.C. 3030a); 

19 (3) the distribution of commodities authorized by 

20 such laws ia an important part of the mission of the 

21 Secretary of Agriculture; and 

32 (4) the distribution of commodities is inextricably 

23 linked to the agricultural support programs adminis- 

24 tered by the Secretary. 
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1 necessary steps to ensure that such commodity is expedi- 

2 tiously replaced. 

3 "(2) The Secretary shall establish procedures governing 

4 the handling of commodity items that are not in good condi- 

5 tion when received by recipient agencies. 

6 "(3) The Secretary shall establish a system to monitor 

7 the age and condition of commodities that are stored by the 

8 Secretary, to assure acceptable quality. 

9 "(k)(l) The Secretary shall establish schedules for the 

10 distribution of commodities and products consistent with the 

11 needs of eligible recipient agencies, taking into account the 

12 duty of the Secretary to remove surplus stocks of the Com- 

13 modity Credit Corporation. 

14 "(2) The Secretary shall monitor the delivery systems 

15 used by State agencies and require State agencies to imple- 

16 ment an effective delivery system for the intrastate delivery 

17 of donated commodities and products. The Secretary shall 

18 establish a value of donated commodities and products to be 

19 used by State agencies in the allocation or charging of com- 

20 modities agfunst entitlements. 

21 "G) The Secretary shall distribute to all recipient agen- 

22 cies suggested recipes for the use of donated commodities and 

23 products. Such recipe cards shall be updated on a regular 

24 basis to take into consideration changes in the dietary guide- 

25 lines and the commodities that are distributed. 
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1 most useful to eligible recipient agencies, taking into account 

2 the duty of the Secretary to remove surplus stocks of the 

3 Commodity Credit Corporation. 

4 "(2) The Secretary shall, to the extent practicable, 

5 make food items available in optional package sizes and 

6 forms. 

7 "(3) The Secretary sh^l make available the product 

8 specifications to State agencies and eligible recipient 



10 "(4) The Secretary shall develop and implement an on- 

1 1 going field testing program for present and anticipated com- 

12 modity purchases to teat product acceptability with program 

13 participants. Test results shall be taken into consideration in 

14 deciding which commodities, and in what form those com- 

15 modities, should be provided to recipient agencies. 

16 "(i) Food items and commodities distributed by the Sec- 

17 retary shall, to the maximum extent practical, be consistent 

18 with the dietary guidelines published by the Secretary of Ag- 

19 riculture and the Secretary of Health and Human Services. 

20 "(i)(l) Commodities distributed to eligible recipient 

21 agencies that are not found to be in good condition shall be 

22 replaced. On receiving a conmiodity that is not in good condi- 

23 tion, a recipient agency shall expeditiously notify the State 

24 agency of such condition. The State agency shall take all 
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1 necessary steps to ensure that such commodity is expedi- 

2 tiously replaced. 

3 "(2) The Secretary shall establish procedures governing 

4 the handling of commodity items that are not in good condi- 

5 tion when received by recipient agencies. 

6 "(3) The Secretary shall estabhsh a system to monitor 

7 the age and condition of commodities that are stored by the 

8 Secretary, to assure acceptable quality. 

9 "(k)(l) The Secretary shall establish schedules for the 

10 distribution of commodities and products consistent with the 

11 needs of eligible recipient agencies, taking into account the 

12 duty of the Secretary to remove surplus stocks of the Com- 

13 modity Credit Corporation. 

14 "(2) The Secretary shall monitor the delivery systems 

15 used by State agencies and require State agencies to imple- 

16 ment an effective delivery system for the intrastate delivery 

17 of donated commodities and products. The Secretary shall 

18 establish a value of donated commodities and products to be 

19 used by State agencies in the allocation or charging of com- 

20 modities against entitlements. 

21 "(1) The Secretary shall distribute to all recipient agen- 

22 cies suggested recipes for the use of donated commodities and 

23 products. Such recipe cards shall be updated on a regular 

24 basis to take into consideration changes in the dietary guide- 

25 lines and the commodities that are distributed. 
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1 "(m) The Secretary shall issue such regulations as are 

2 necessary to carry out this section, including regulations 

3 concerning — 

4 "(1) approval of reasonable intrastate fees that are 

5 charged local recipient agencies; 

6 "(2) performance standards; 

7 "(3) procedures for commodity allocations; 

8 "(4) delivery schedules; and 

9 "(5) procedures for local recipient agencies to 

10 return commodities delivered not in conformity with 

11 product specifications of the Secretary. 

12 "(n) The Secretary shall take such actions as are neces- 

13 sary to assure that regional offices of the Department of Ag- 

14 riculture interpret policies and regulations uniformly across 

15 the United States.". 

16 SEC. 4. EFFECTIVE DATE. 

17 This Act, and the amendment made by this Act, shall 

18 become effective July 1, 1987. 



77-632 0-88-8 
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S.902 



To amend the Food Security Act of 1985 uid the Nstiond School Lunch Act to 
extend to 1992 the eligibility of certain school distncts to receive alternative 
forms of ueistance for school lunch programs md to amend the Agriculture 
and Food Act of 1961, the Child Nutrition Amendmenta of 1986, and the 
School Lunch Child Nutrition Amendments of 1986 lo extend to 1992 the 
national donated commodity processing program. 



IN THE SENATE OF THE UNITED STATES 
Apbil 2 flegisiative day, Habch 30), 1987 
Mr. HcClubb (for himself, Mr. Adaus, Ht. Uitchbll, Hr. Danpobth. Mr. 
Hbinz, Ht. Thubmond, Ur. Evans, and Hr. Spbctob) introduced the fol- 
lowing bill; which was read twice and referred to the Committee on Agricul- 
ture, Nutrition, and Forestry 



A BILL 

To amend the Food Security Act of 1985 and the National 
School Lunch Act to extend to 1992 the eligibility of 
certain school districts to receive alternative forms of assist- 
ance for school lunch pro^amg and to amend the Agricul- 
ture and Food Act of 1981, the Child Nutrition Amend- 
ments of 1986, and the School Lunch Child Nutrition 
Amendinents of 1986 to extend to 1992 the national donat- 
ed commodity processing program, 

1 Be it enacted by the Senate and Houae of Representa- 

2 lives of the United States of America in Congress assembled. 
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1 SECTION 1. EXTENSION TO 1992 OF ELIGIBILITY OF CERTAIN 

2 SCHOOL DISTRICTS TO RECEIVE CASH OR COM- 

3 MODITY LETTER OF CREDIT ASSISTANCE FOR 

4 SCHOOL LUNCH PROGRAMS. 

5 (a) Subsection (b) of section 1581 of the Food Security 

6 Act of 1985 (F^iblic Law 99-198, 99 Stat. 1594) is amended 

7 by striking out "June 30, 1987," and inserting in lieu thereof 

8 "June 30, 1992". 

9 (b) Section 14 of the National School Lunch Act (42 

10 U.S.C, 1762a) is amended in subsection (g)(2) by inserting 

11 after "the Secretary shall permit" the following: ", effective 

12 through the school year ending June 30, 1992,". 

13 SEC. 2. EXTENSION TO 1992 OF NATIONAL DONATED COMHOD- 

14 ITY PROCESSING PROGRAMS. 

15 (a) Subparagraph (A) of section 1114(a)(2) of the Agri- 

16 culture and Food Act of 1981 (7 U.S.C. 1431e(a)(2)) is 

17 amended by striking out "June 30, 1987," and inserting in 

18 lieu thereof "June 30, 1992". 

19 (b) Section 4404 of the Child Nutrition Amendments of 

20 1986 (Fubhc Law 99-661) and section 364 of the School 

21 Lunch and Child Nutrition Amendments of 1986 (Public Law 

22 99-591) are each amended by inserting after "the Agricul- 

23 ture and Food Act of 1981 (7 U.S.C. 1431e(a)(2))" the fol- 

24 lowing: "and effective through June 30, 1992". 
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H.R.1728 



IN THE SENATE OF THE UNITED STATES 

Apbil e fle^glative dsy, Mabgh 30), 1987 
Received; retui twice ind referred lo the Committee on Agriculture, Nutrition, 



AN ACT 

To amend the National School Lunch Act to provide for Umited 
extension of alternative means of providing assistance under 
the SGhool lunch program. 

1 Be it enacted by the Senate and Bouse of Represenia- 

2 lives of the United Statea of America in Congresa assembled, 

3 Section 18 of the National School Lunch Act (42 

4 U.S.C. 1769) is amended by adding at the end the following 

5 new subsection: 

6 "(eMD Upon request to the Secretary, any school 

7 district that on January 1, 1987, was receiving all cash 

8 payments or all letters of credit in lieu of entitlement 

9 commodities for its school lunch program shall receive all 
10 cash payments or all letters of credit in lieu of entitlement 
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1 commodities for its school lunch program for each achool year 

2 endingbefore July 1, 1992. 

3 "(2) Any school district that elects under paragraph (1) 

4 to receive all cash payments or all letters of credit in lieu of 

5 enddement commodities for its school lunch program shall 

6 receive bonus commodities in the same manner as if such 

7 school district was receiving all entitlement commodities for 

8 its school lunch program.". 

Passed the House of Representatives April 7, 1987. 
Attest: DONNALD K. ANDERSON, 
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THE NATIONAL GRANGE 




SUBHITTED TO THE 
SUBCCRtllTTEE CW NUTRITION AND IHVESTICATIOHS 

OF THE 
SENATE AGRICULTUKE COHHITTEE 



HAY 19. 1987 



KE: IHFROVEHEHTS TO THE COHHODITT 

PROGRAM 

Jamily Jam Organization Serving Kural America 



THE NATIONAL GRANGE, 1616 H STREET, N.W. WASHINGTON. D.C. 20006 
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Hr. ChalTHan, memb 
BubalC our thoughts 
■ to luprove that pt 



The Hatlonal Grange. 



lonal Grange Is pleased 



Washington. D.C., was founded In 1867 and, today, re[ 
400,000 menbera In 41 states. Our concerns ulth the 
rural America are the bases for our Involvenent with 

The original purpose of the connodlty distribution ptogran was lu 
reiHive surplus connodltles Croii the naTketplace to benefit the agiicultura 
producer and stablllie prlcae. the governiKnt was forced to find a hone 

a neu program called the ComBodlty Letter of Credit (CLOC) to replace the 



i is a 



rearing a progra 
I the needs of t 



The najor problem 
rity; the requlteme 



there Is a narket bunching problea ulth peaches In the South- 
t and Hid-Atlantlc Btatea during harvest in June and July, 
current progran would allow the Department to buy 30 or 40 
ds of peaches to solve the else apeclflc and product specific 
blen. The CLOC program would allow a school district to buy 
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canned cling peaches later In the fall. This puichase 2 or 3 
happan at the right time. 



2) If the egg laying Ind, 

the USDA can buy spent hi 
letter of credit foi 



In 



n nf a 



cuatoner. l>ien to stabl 

tine specific, connodlty specif 



has ■ problea selling spent hena, 
ns under the current prograa. If the 
>as used to buy brDllere, no relief 

tn dileoaa. 



Idua 



luld n 



with t 



cation specific pul 
credit. 



A) Further, the CLOC cannot nonltoi 

gram nuat buy doiieaclcally produced comnoditlea ao that 
producers receive the benefit of Section 32 surplus fi 
Che CLOC program, a school district nay buy Campbella 

current program would assure that American 



The 



t has recognized there is a problem with the current progra 
iti on corrections. In fact. Secretary Lyng has nade a 
lis newly appointed Blue Ribbon Coonlttee to Improve the 
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Even with this comnitnent, however, we believe chat S. 236 or S. 305 
Is necesaaiy Co continue Departmental efficiency end ta provide auchorlcy 
where Che DepaiCnenC Is cucienCl; lacking such authority. The prol 
there are areas where different levels of government are Involved t 
level haa no authorlcy over Che other. The performance standards ( 
leglalatlon will help. 

Fsrtlculacly. ue believe the packaging size paction of the bil: 
Important. The easier the product Is Co handle and Che 
product Is, Che nore willing the con 
other Important part of che bills la 
iB vital for scheduling Chat the end 
delivered. Therefore, we highly Eec 
Instead of the "shipping peiiod". The delivi 
to Che user and the switch will be e 



It 



i of the "delivery period" 
ty period is sore convenient 



f trucks replace the 
they ace making this 



One other recommendation this Subcom 
9 USDA for asBlseance Id atate operatlo 

thout the ability of hands-on-teaching. This could be similar to the ef- 
ciency training HcDonalda provides Eor each franchise. 

Mr. Chairman, we must maintain Che current pcogran for connodlty distri- 
Cion so that the ptogcaa meets the original goal of agricultural aaslstance 
At Che aaae time, bouevet, ue must be sure the right product gets to Che 
ight place at the right ti>e in tbc right condition and at Che right price. 
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United Fresh Fruit and 
Vegetable Assodation 



UHITED FBESH FBUIT AMD VECETASLE ASSOCIATIOK 



Th* Ce^Bdity Dlacributlon 



SiilKii^ltc** on RuCTlclDB and Irmicltatton* 
CoHlcta* OD Asrlcultuia, HutrlcloB and fonrntrj 



Dlnetor, CovaraMnC R*lKl«w 
Unlcad Fraah FTulc and VagaUbl* 
727 north Uuhlntcan SCniC 
Alaxandrla. VlT(lnli 
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Th* Unlud Ft*>h Fruit and V(|(tabl* UHctaCtoii (Unlud) li pluiad 
to taka cbl( oppottunlEy Co Caftlff on tha CovadlCy Dlatrltnitlan 
Program. 

.01 Includa gromra/ahlppara, 

I afflllatad induitrla*. Ovar 80 

parcant of cha flash product coanarcially aold in cha Unttad Stata* 

la handled by Unlcad H^Ari. 

Agricultural Adjuiutnc Act ot 1M«. Tha haala of tha progTan ia to 
utiliza coBiiadltlti which ara raaovad froa tha Barkatplaca to 
■tablliie prlcat. Tha coaaodltlta ara donatad to tha national School 

TaBporary Eaargancy Food Aaalatanca Frograa, and othar Inpoltanc 
nutrition faadlng prograaa. Fraah produca comoditlaa donatad under 
tha plogran Includa: baking pacacoaa. lALta potacoa*. applai. d'anjou 

Thara ba> baan ■ itaady IncTaaaa in USDA donatad fcaah pToduca - - 
FX 19BA: Si.lii Billion <13.163 Billion Iba); FY 1*SS: $7,063 Billion 
[1C.TB2 Billion lba.>; and FY 1916: $?.>» nllllon (25.052 Billion 
ibi.). Although thaae aBounta Bay net ba larga In proportian to cha 
tntira coBoodlty dlatributlon progru, thay ara iMpoTtant to tha 
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axcaas comoditlaa ii tha tlalng and location 




■ . Bacau 


■a of tha pttlahabla nacura and tba 


•upply/daBand ■ 


iBova apt 


£ thasa products , It li vital to tha atability 
clfle alzaa at produca at apaclflc tlaaa of 


tha harvaat aai 


ison and 


in gaographlcally ..naltlv. ara... 



t of tha dabata lAleh ha> >urFDund«l cha afflcacy of cha currant 
■odlty dlatilbutlcn progian focuaad on cha utllltatlon of 
Bodltiaa by cha achocla. As a raault. a pilot project was 
ductad beginning In 19S1 to axaalna the possibility of using 
her a cosnodity letter of credit (CLOC) or cash in llau of 
Bodley (CASH) to replace tha actual distrlbuclon of coBodttleg. 
aaber of tha United staff aervad as an advlior on that project. 

atlon could atgually aarva tha producers and end uaer. it fails to 
e into account a ujot facac of groiilng and hervaatlng of fresh 
its and vagatablas. Tha raport doaa not account for the 
ortanca of lanovlng fraah produce ftoB Cha Barkat In a particular 
graphical raglon, at a apaclflc period of tiaa, nor by tha siia o 
cemiodltj, Tha gaogcaphlcal, tlHllnaas and fruit size of tha 
ovala ata tha graacaat factora in ttablliilng Btrkat prices. - 
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CASH can ngulat* nBuvali of ctamaiity by nhan t] 
Iti sIh er tha tlalng of tha nnoval. Far thli 
rongly Dppoaai aivf affortl to tnitltula th* CLOC o 
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addition Co providing an uni 
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■odlty donation prograa, H.R. 1340. ai n 
Subcomlttaa on Doaaitic Hackating. Conauaai I 

Bora adaquataly aaati tha naada of tha achooll 
lizaa, form, mitiitlon, and dlitclbucion. Unl 
ivprovaiiaTiti would itrangthvn tha currant proj 
to oxpand oE continua tha CLOC and CASH pilot 
tlH, flaiibility auat ba providad to tha U.S. 
Agrieultura to Inauta that tha connodity diati 



United congratulataa thl* comlttas on taking luch proapc ai 
Unltad would be plaaiad to raapond to any quaatlona. 
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purchBiai of surplu 
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L.jrlty of tho ouriont 
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■tic orllln clauaa 

loclflcatloni. Ho 



Ji to ba 
r>u* ollni 



■■ to Hhsthsr 



4.R. 1340, 5.236 a 



Digitized byGoOgIC 



Subnltted on Hay 2B, 19B7 

Senator Harkln. nianli you for the opportunity of proaenti 
iiirltt*n taatiaony tor tn* roeord. My naae ia EdMard Conne 

orqaniiatlon that works to sUBviat* nungar and poverty 
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th« sacratary Co ••tabllBh dalivary achadulaa tot Um 
distribution of coaaodltlaa and produeta that ar« conalatant with 
tba naada or allgibla raclplant aganoloa. It Uiaaa raquiraaanta 
bacon* lav, tha aupinrt tor tha coaaodlty distribution proqraa 
Hill not datarlorata and lo«-lnco>* MMricaiw will continua to 
banaClt troa our surplus of nutritious caanodltlas. Ttia chanqas 
and iaprovsiisnts should ba appllad to all rocipianta, Indixdlng 
participants in tna prograaa citad In Ctva first paragraph of our 
tastlaony. 

k aacond purposa of S.JOS, providing nutritional hiqh 
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c) Providing local achoola ulth precaaaad 
apaclttcatlDna for purpose of aonitorlnq qualit 
aaaiatLng with aanu planning: 

d) Frovldinq local achoola with inforaation regi 

public. I( tha ganacal public cannot raly on USDA couo: 
and Cood iteaa to ba aa nuerilloua and tieaithCul aa poaaibli 

diacary guldalinas. then support tar the conutodity diatrll 
program ulll quickly evaporate. 

Ha atraaa Uiia point becauae the House companion to i 
R.R.1340, the Agricultural ConKdity Distribution Act ot 191 
raportad out of the Houae Agriculture Subconaittae on Hutr. 
strike* Um language requiring that coaaoditiea be cons. 
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■Itli mDft and HHS OlaUrr GuldalliMa to tlw unlma axtant 
practleabl*. M ballava tlut thla 1> a Bajiir atap baekwarda in 
nutrition policy and will fniatrata aetlvlttaa bv FRAC, countlaaa 
patanta and baalth profaaalonala, tha MMrlcan scnool rood 
aarvlc* kaaooiatlon, t)ia Hational cancac Initituta and tha 
car Soclaty to brlnq aaala aarvad to allliona ot 

Cuidallnaa. school food (arvlca workari can do tbalr part by 
changing tha way aaala ara plannad and pcaparad and by aattlng 

lunchaa. In ordar to raduca fat, sugac and aodlua. But ach»l 



food aarvicB 



nutritionally sound. 
Incoaa ehlldran, who c 
(or anywhara troa ona 
nutrlant Intaka. 

FMC atrangty aupi 
for tha National school 
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af national ascurlty. to aafaguard tha haaltb 
and wall-balng of tli* nation's chilClran and 
tn anaourag. tha doM.tlc conaiMPtlon of 
nuCritloua a^rlcuJeui-* ea.MOdltl»a and othar 
food to aatabllah, nainCaln, oparata and 
axpand nonpreflt acbool lunch progcaaa.^ 



'ith tha Piatacy Quidalinaa. Furthat wa atrongly 
■standing tha banaflca af s.ios Ca teclplsnca at TBFAP, 

t Miarican Food Dlacribution, coaaodity Supplaaantal 
ind oldar Aaerlcans Act prograaa. 
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February 27, 1987 

Lou Pastura 

Chief, Policy and Program Development Branch 

Child Nutrition Division 

Food and Nutrition Service 

Unltfid States Department of Agriculture 

Alexandria, VA 22302 

Dear Mr. Pastura: 

This letter is in response to the Notional School Lunch Program 
Revision of Regulations, interim rule with request for comments, 
published in the Federal Register , volume 51, No, 189, September 
30, 1986, pages 34864 - 34895. 

He applaud the Department's retention of the requirement that 
schools continue to offer unClavored lowfat milk, skim nilk or 
buttemil)c as a beverage. As stated in the preamble to this 
interim rule, this requirement is in keeping ' 
Guidelines for Americans, " and offers chile 

we also strongly support the reinstatement of the definition of 
poor student acceptance under Section 210.18 (paragraph (c)). 
Monitoring Responsibilities. we believe that, as pointed out in 
USDA's preamble to the rule, this language will ensure that 
minimum standards of program responsiveness to student acceptance 
will be met. It gives everyone involved a beginning "handle" 
uith which to measure student acceptance. 

Me are concerned, however, about Section 210.10(b), Lunch 
Components and Quantities. We believe that this method of 
accountability will lead to underproduction in many cases, 
causing schools to provide many students with amaller lunches or 
to run out of food before all children are served. Anyone who 
has experience in operating a lunch program knows the near 
impossibility of maintaining food production at a 100% accuracy 
factor. We feel this is an unrealistic and potentially 
detrimental chancfe in the regulations. 

Thank you for taking our comments into consideration. 

Sincerely, 



Lynn ParXer 
Director, Nutrition 
Policy and Research 
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Senite Ci^ltto on Kgrloiltura. Nutrition Md ForMtr? 
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MtloiMl SckMl Lundi Pragrs 



The Mnrlcin Netrt Aiwclitton respectfully tuMItt the fa11wlng mini I 
reganling the nutritional quality of food served throuili the Hitlonel School 
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•arlous health 
. AssocMtlon. ai 'hsU at the rcderal 
ns restrict their eonsuBptton of fat. 



t. OWDIOVASCULUl DISEASE tN TK UNITED STATES 

A. ManltKtatlans of Cardlovisoilar Disease 

The n»t coiann fon of cardiovascular dlseaie It atherasclerosls, otherwise 
hncMi at hardening of the arteries. This coronary artery diteate it the 
reiult or «n accunu atlon of fat, cholesterol, fibrin (a clotting aaterial 
foind In the blood), cellular Mite products, and calciu* on the Inner walli 
of the hody'i arteries. The build-up of f- "— 



occurs. Coivlete blockage li 



I narrowed, blood V 
.: it is easier for i 
f blood flo* to the 

ise1 to the brain resi 
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children too. For mny, simile dfeti 
of this disease. 



B. Incidence of Can 
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Suerlcans suffer from son for« 
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noted that Cardlovascu it dheaSe 
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levels- The prevalence was higher 
e below poverty aaong u1ei age 3S 
and older. Honever, prevalence dtd 



found only In middle and 
n aged 6 through 17 alto 
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weight, dverag I 
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It. SCliHTIFlC RESEARCH LI 
A. Reductions In Dlel 



A large body at sc^■irt ric research has linked diets high 1n 
chole»t«rol to elevated serum cholesterol levels. Saw fi 
high levels of fatty acids and cholesterol In the Anerlcan 
be reiponalble for lerun cholesterol readings 40 to SO ■ 
above where they would be with an otherwise lower fat, low c 
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: an elevated sens choleiterol level Increases ant's risk of card lo- 
ii1«r disease li beyond question. According to the National Institutes of 
tti Consensus Developaent Conference Statement, 'Looering Blood Choleiteral 



Elevated 
reasona&le 



lood chDlesti 



It has been established bej 
lowering definitely 



sclflcally Blood 



([■phasTs added.) 












The NIH further found that anng hIgB risk patients treated wltB a coMlnatlon 
of drug treabaent ml dietary icdlflcatlon. coronary heart disease rates nr* 
reduced by nearly W perCMt. The Conference concluded that aKing thtSC 
pallMt! for every percent reduction in serua cholesterol levels, coronary 
heart ^ease rates were reduced Dy nearly 7 percent. 


furthenrere. a 
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dietary choleSUml with a 
re substantial decreases In 


8. Reduction 


of SodluH Intak 


Linked to 




d Risk or 






Disease 








Cross cultural sti 
high blood Sresili 


die 
e an 


have show 
d the sodi 


a clea 
■ conten 


relat 


;;";s,sr;!"'s:.!; 



Although a direct linear relationship has not been established betwen sodlui 

Intake and blood pressure, frequently, blood pressure Is significantly reduced 

tKing those with high blood prejJure once sodlia Intake Is reduced to less 
than O.B graas per day. 



sive and those who are severely hypertensive. Many persons with alld to 
■oderate elevations In b ood Dr'eSiUre My respond to moderate restrictions In 
sodlun. In the5e cjiM, sodlua restriction uy lower blood crtsiur* to a 
eve eguivalent to that which Is norwlly achieved through drug therapy. 
Mh le reductions n lood pressure levels wy also be eiperlenced by severe 
hypertensWea treated with diet ■odlflcatlon, -edtcatlon -ay also be 




Copulation studies h 
is not known ««>ether 
well be that Individ 


ve linked weight to risk of cardiovascular disease. It 
als who are obese My Mintain certain life styles that 
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predictor* of cirdlovisi 

PofMlatlon studies nav? 
tines higtier inoiui thi 
resesrcn has reported tl 
percent oversight, ttie 

considered overnelghl a 

Such diti hai led ine to conclude that leannesi and avoidance of Might gain 
before atddle age are advisable goals In the preventlor of cardlovasculir 
disease for aost taerican wn and xoaen. 



of stroke "15 four times that 

erved. teing mm younger than SQ. 

found to be twice ai large aj 



III. DIET IN THE HEALTHY CKIIJ) 



Igtion'i dietary guidelines for healthy children over 
cmnend vderate changes «hl1e NtnCalnlng the teneti 
The focus H on substitution and aodlflcatlon rather 
ertain foods. There are lose childhood populations In 
diet not nutritionally sound. In sudi children. 



. Dietary Guidelines 

let should be nutritionally adequate, consisting of a variety of foods. 



3. ToUl fat IjTtake should be approiinately 30 percent sr calories, with 10 

fat, and less than 10 percent from polyunsaturated fat. The e^ihasls 
should be on reduction of tPtil fat and saturated fat rather than 
Increasing tnlyunsaturated fat. 

4. Dally cho'esterol Intake sha 
Cholesterol per 1,000 calories, 
for differences In caloric Intake In various age groups. 

5. Proteli Intake should be about 15 percent of calories, derived froB varied 

G. Carbohydrate calories should be derived priHrlly froa ccaplei carbohy- 
drate sources to provide necessary vltadni and alnerals. Thus, the total 
percent of calories froa carbohydrates would be about 55 percent. 
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hcirt dl!sei» in later !fe It <i unlikely that mm concluitve otMnce 

■111 be fartnconlng in the near future. In adults, evidence lupporting a 

K najor associated benefit Is the possibility that dietary habits Itimea in 

ChtldhooO wi I pef?i5t — --■■'■ "— " — -■■ ' '-'-" -"— — ■-"• - 

n the DbesE Lhlldhaod 
passible benefl of ■ 

The reconnended diet t Stft for tit hei thy children beyond infiricy and can 

tween individuals. deDSndlng on the 

OS Mtt be Identified, becaute tley nay not respond 
recoMKndatieni , and they may rei)uire Individual 
children coae fro* fani ies vith hyperHpldenla or 

P1aiM tipids and lipoproteins should M neaaured 

n all children frm affected faalHet. 

<Me children 



a. THE MTICML SCHOOL UMCH PltOGMM 

Recent media reports hue suqqested that the nutritional quality of Biny foods 
served through th^ national school unch pragraa is substand«rd, especially »% 
regards fat, cholesterol, ond sodium content. In a series entitled "Flunking 
Lunch", Lea Thoinosan of URC-TV In Washington, D.C., reported that nny foods 
served through the school lunch program are "extreoely high In fat and sodiui, 
and in a lot of cases, even higher in fat and sodium thin fast foods." 

As reported, Hs. Thonoson and a teaa of investigative JournalUts obtained 
four to five favorite school lunch foods froa five different counties and 
subaltted the foods to an independent lab for nutritional analysis. 
Speclfiully, the lab MS asked to detemlne the protein, carbohydrate, fat. 



The lib reportedly revealed that foods sold to our nation's children through 
the school luncli program often -have a higher fat and sodiua content thin fist 
fond eoulvKlent';. Fnr p.Mnlp. i i ice Of nil" Served by I local f»5t food 
so ■illigrws of sodiua Ind tw teaspoons 
erved by one school district MS found to 
d 6.S teaspoons of fat. 
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SialUr ratuitt iivre DbtainM 1n coaptrliom of Other ftvorM school lunch 
foods IM fi!t rood count crpirC;. According to the 1oci1 reporter, t ftit 
food franchlsi's tervlng of Chechen nugfeti contained 413 ■il11grui of lodlui 
tfld 3.$ teaspoons of fat. A locd1 school's serving of t slitltr in-oduct 
contilned 5B6 mllUgrans Qf sodium and SA teaspoons of fit. Llktulle. 
•hereai a fast food franchise cheeieOurgEr contained 743 illllgraK of 
sodiM, a ilnil or product io to students through the school lunch progra* 
contained 821 ■migrans of SOdliffl. 



The Aiwrlcan Heart Association 1: 
nutrition lisues that this repoi 
natlona school unch progrm do ' 
^cdlun that liavE b»en reported, 
ch Idren at dn increased risk of 



ttrwKly concerned Hlth the health and 
raises. If foods served through the 
M contain the high levels of fat and 
n He ire placing our nation's school- 
reloplng cardiovascular disease as they 



Us March 23. 1937 i 



of 1ls current reflulrpi 
prograi, offer an unfl-avor^d 
Association believes It Is essi 
that school! offer low-fat a' 



iglrdlng the whole allk 
the Food and Nutrition 
■.6 coiM«nts on HlthdraMl 
.1ng In the school lunch 



Justifies retent' 
aperatlve that children 
■ allli In their schools. 



. diets of the Mjorlty of children. Give 
children with high serva cholesterol levels, an 
fat/high cholesterol diet and cardlovascula 
Hon of 1o«-fat allk aUernatlvet, as empire 
in of the currwit UJDA requlment. Further 
prlaary hyper llpl deal a hive eas. 



ding i 

he ieo 



One cup cf mha e al ll 

4rans of saturated f. 

calories contained mtni on* cvp or wnoie ana . .. 

Khole illli contains M nillUgraas of cholesterol. 

This MSt be coopired to the nutritional coaposltlon of 1oir-fat alU eltema- 
tlves. One such alternative. percent atllc (nonfat allk solid* Mtded) 

conteins nearly gran; cf fit. including approx Intel y 3 graas of saturated 



than 3 graas of fat, including 
slightly wire than ont ""■■■ -■ 
al1k ere attributable 



One cup of 1 percent allk contains less 
than 2 graas of saturated fat. [' 

Ifth of the 101 calories found in * cup of I pi 
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be eiqiecteil, ikla allk fi the aost praferred ilt>mtt1ve. One cup of 
I provides only 0.4 gran af fit, Including 0.3 grsi of tttuntid 
mn SO percent of the calorlt* found fn « cup of whale aUk (re 
fit, Bpprsi1nite1y « percent of the calories found In a cup of 
skiR Bill: are attributable to fat. 

SlaHar differences are fnind In tern of choleiterol content. Whereai one 
cup of wtiole laUk provides it aHllgraaa of cholesterol, mare than 10 percent 
of the reconended dally aBilB>. one cup gf skia allk provides onl)' S 



. of cholesterol. 



or the (dun di 



offer a 






Ms nutritional evidence, xhen 
een i diet high In fat and high In 
eioplng cardiovascular disease, Is 
------1on of the requirement that 



rdlnq .. 



-local level *** long as ajcernacive 
dlfflcu t for school service personi* 
alternative Is regularly sold out — 
Hncreise ts offerlnq of this ilternitl 

cardiovascular d tctic. 

If the adilnlstratlve burdwi Is, In fac 
Association hat urged the Food and I 
ca ng for enactiKnl of legislation that 
low or no fat allk products and nr* - ■-'-'- 



I and careful plam 



e school should 



antlat, then the taerlcan Heart 
n Servic* to petition Congress 
d require schools to offer only 
k alternative. 



high Id fat, cholesterol, and sodtua. The Merlcan Heart tt: 

that It nay be passible to reduce the incidence of tl 

atherosclerosU In adults through the institution of prei 

childhood The use of a prudent diet, reduced In fat i 
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Introduction me Otetary recomiUBnaations ars: 

1 . Diet should be [mlnlionally adequals. consisling 
Tiaanionall/, piiysiciana who care tor children ^, ^ ^^^^^ ^, ^^^^^ 

navO practiceiJ Dretfentwe medicine. It is natural ll>al ^ ^^^^^^^ ^^^^ ^^^^^^ ^ ^^^^ ^^ ^^^^f, ,a^ 
Oiey shouW li-rn their attenlion 10 the past 20 years g^,;^,^ i^^^, ^^ content of depoals of sub- 

oi accumulateO Knowledge atjoul ihe pathogenesis cutaneous tal so as to maintain desiratjle Oody 

ol alhetosclenjsis There is general agreement that wgighi 

atherosclerosis may tjegin in youth and undergo ^ ^^,,31 ,g, ^^^^ ^^^^^ ^^ apijroiimateiy 30% of 
pre-giession through young adulthood, even though calories with 10% or less from saturated tat, 

clinic* manifestations usually do not appear until ^^,^^^1 ,g^ 



less than 10% from polyunsaturated fat. The 
emphasi* should be on rsduction ol total fat 
and saluraisd fal rathei than tncteasing poly- 



se (CHDI in 
in be intro- 
duced at a stage whan they are most likely to ^ ^3,1^ cholesterol intake shoOd Oe approKlmalBly 
inBuence the underlying etiologic pathologic pro- ,qq „^ cholestBrol per 1 ,000 catortes, not to 
cess. These measures may also influence habte »e«»i 300 mga. This allows tot ditforences in 
that will aWend into adulthood and reduce the risks ^^,,^0 Make In various age groups, 
ol devekjping alhenwderosis as an aduH. The pri- g p„„gin in„^ g^oukl be about 15% ol catorios, 
mary risk factors fwCMD are smoking, byperteiv derived from varied lourcoa. 
ston. and elavated plasma cholesterol. The purpose g CarbodydratB eataies thould be denved prt- 
d tills statamant is to recommend prudent modlfk»- ^^ ,„j^ eomptoi earbotiydrate sources 10 
Hot ol*e< in heiraiy children and adolesconta as ■ pmvide na(»»»»y vHamina and minerale. Thus, 
means of influerwing plasma chdasWrollavois and iho low percent of caloriM from carbohydrataa 
to discuss Ihe raUorule lor (his approach in Ihls ^„j^ ^e about 55%. 
population. 7 Excessive salt intake may be associaled wHh 
hypertenson in susceptiDle persons. On the 
whole, the American diet contains ncMSive 
amounts of salt. TIterefore, a limitation on mMl 
highly-salted processed foods and sodlum- 
conlaining condiments and Ihe sliminallon ol 
added salt at the table is recommended, 
TTwse dietary guidelines for healthy children over 
Ifw age of two years recommend moderate 
changes while maintaining the tenets of nutnlional 
adequacy. The focus is on substitution and modi- 
fication rather than on elimination of certain toods. 
There are soma childhood populations in the United 
Slates whose diet is not nutntionally sound. In such 
children, the first step must be to improve their 
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3 Rationatd 

nitdetMls i« > muNHScil, multHKlOfl*! procMt 
which Involvti me grtduiH 



ulaWns wheis the incidance of aOuK CHD » low, 
mean iMelt a( plasma dmlasterol in chiklran «r« 
in the range ol 100-150 mg/dl; on the other hand, 
when Ihareis a htgh incidenca of adult CHD, 
choleMenM tavels In children are in ttie range of 
150-200 mg/df'" 



dienta: Adult populaUona amauming diets >oi 



IB Ining ol arteries. awentuaUy nwraaAig the tA 



usually present In adulthood, the apparent har- 
tfingets ol We end-stage attierosclerMIc lesior«, 
fatty slieeks. and f Drous plaques are found eaify in 
lite.""* Furlher, more advanced atherosclerDsis 
may tie present in young adults (e.g., young sol- 
d«ts who died ol battle trauma In Wortd War II and 
the KtMBan and Vietnam condicts" exhililted severe 
conmary artary disease). 

PlaMM total dtolaataral level and coronary 
heart dieaaaa (CHD): Mthough nxm than ottt lac- 



nt ol CHO,'*" an elevated plasma toiai 
a maior risk factor. Evidence 
iuppotting IMs assodalion has twen derived fioni 
many sources. lrK;hMing epWemiotogy,""' human 
palhDiOBy.''" and experimental paBwiofly."'' Inloi^ 
maUon HI the mpornince of vartout risk lectors has 
been obtained mainly from adults, hicwever. In pop- 



roaderolic complicaliora.'" •*= However, analytic 
studies of adulU end children shew conflicting re- 
sults and have nM Oeen aUe to show a correlation 
between dietary Ingredtenis and ptasma choletMrel 
levels.'"'*' Tlwte McongruerM rasuita may be ex- 
plained parUaXy by the large dietary dlHireneaa 
between populaPom, aa compamd to the small 
dietary dmsrancei within populaHotta, In addition, 
responses to dietary ingraditnts aie indlviduaUy 
determined by familial (genetic and environmBntal) 
factors. These responses strongly Intluence 
correlalions of plasma lipids with diet Mrapopu- 



appropriate way to understand the relationship ol 
dial and the platma total choietteroi level is U 
study the eflecl ol dietary change on plasma (^ 
levals. Numerous well-controlled studies demon- 
strate that plasma lipid levels can be changed in 
individuals by changing the amount ol saturated 











Cholesleral 
(mtflOOmt) 




(mfflOO ml) 




Age (years) Mo, Sih Mean 95ih 


5tn 


Mean 


95th 



Males 


23S 


14 


55 


203 


29 


56 




Females 


1B6 


12 


56 


200 
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1253 


21 


60 
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19 


58 


202 
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Males 


1980 


13 


SO 


197 


37 


78 


48 


Fsmetes 


2079 


20 


58 


203 


39 


75 


32 
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caMd UpopnMia. NofmaUy, mcM dl the plasma 



Lipfd and 

lipoprotein cholvstMrol 
«. Racwn I T^^^r- lavals in ehiidran 

m and llpKJ ttans- 
•d ouf ijnd«r«undlng ol how 

ptama RpW and DpopreWn levBls relolB Id alhB- 

l».CholsMB(DltttrampoMincornblna- mandodiiklrBn'oloBwpc»>uWton»fnwhlcha** 

of 5-18 y« 
iBlfs (LOg. AviiMfH^ » praMTH mmTw^ n^l» 

glyctrtd»i4di(llpoprat»l[w).vBtyKMd8ntity mayconl 

(prebMa) llpopRMins (VLDL), Tlw ftmalnirig cho- 
IMWOI it rarwportad in hlghdanMy (aiplM) 

Upoproliint (HDL)- R»cent studies suoB«»>fi* in- , __ ._.^ 

dhridualswInMHDLcholeslBnilconcanlFBlionsarB WpopwtMw cho HH awl Itm l* . The levels ol 
high welMt WMly a have CHD, convwBMy, low fiaama lipids and Npoproteins In an IndividuaJ are 

IwstoafHDLMaaaodttadwIihanlncraaMdnsIc aHoctedbyanumbarrtBenaOcandenvirenmanlal 
torCHOtWislndepandMitolLX)Lcholaslerol factors, including indMdual vartabtty in the nsguk- 

' - - - - ton of the tynttMais, melaboliani, and ciutwisni 

of tne plasma HpoptcWns, which wW modity the 
effect of dMary ingredlenU on plasma total cho- 
* (actor fof CHD, lesterol Iwals. 

Indspendant c^ LDL and HDL choleslerol levels, q^^ thaonOeal and practietf conaMem- 

is unknown,"" Hona. II las not bean dernonatraM directly by 

approprtataly conbclled studiee whelhar dWary 
modilicalion In children will altar the Inddance of 



ol concentraUon nUiia 2). 



triffycaride levels and CHD has not as yet bean 



CHD in 



X will Im forthcoming in tlie nc 





JaaolLHe- 










HOL Cholesterol 
(mg/IOOml) 


LDLChOlaMWOl 
(mg/lOO ml) 




VLDL ChotealBitil 

(mfflOOml) 




AgeOreara) 


No. 


sm Mean 95th 


to. 5th Mean 


95lh No 


5lh Mean 


95*1 
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A major atsociBiad banetit b he pos9ibJiity ihi 
dMvy Iwbitt iMmBd in cNUhood WW panM In 
aduK W». The PsduOlon olWal dtawy Int-^ -- 
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The recarninanded diet i* sale tor *■ healthy 
chlWan beyond infancy and can be CMpecMd to 
•fbcl a modeM reduction In plasma total dw- 
Mteml levels in most. The amount o( reduction will 
vvy between Indtvlduala, depsnOmg on the lacw* 
diaeuMad pievWusiv. 

Chlldran with prtmary hyperllpldemiea mult be 
identified, becaise they may not respond ade- 
qualsly to the above recommendations and they 
may require inOvidual managemenL Many of these 
dtfdren coma tmrn lamiiae with hyperllpidemta or 
ilpldtand 
1 all children 

Some cNUren in the United States are nutrj- 
bonaVydepriMd. Recommendations to them about 
diet might through 700^ inteWions, lead to a com- 
poundng ol nutnVonai deficiencies. 



the young haw a unique and important rale to Dlav 

in reducing tia incidence of the cc 
■ItWRaciBnisiS in adults thniugh Vie In 
pmentivs measuras in childhood. The use ol a 
prudent diet reduced in tat content, in heahtiy 
children is a »ale and moat likely atlective way to 
achieve an Important element o( these preventive 



D,o,l,zedb,GoOgle 



fqum MT. Comv RW. « ■: Tlw |MvM ». Cvlni LA. BaUg^ LE^I 
I. PiriiV T, kfoTi SL: S*ruin OKHMnl 



A. □wnogramc, 
a. ENg MQ, Mum FU KMi«t M- I>l«vy M 



H— ■iJictnmnwn. WSifllJWtt<187B;M«:2an. 

« Kvn«WB,aBn]cinT(iiB):'ni*FniWiViinSuay^An 

■■^-"-^ ~ -fflOrtM.SK.ZJ. 



SmtcH ptMcMkm Na<MH| M»-1S27, IMO. ps iB 



a. f nnk OC. B««niwi GS, AMMr LS: [MUry nj(»n ina 



B, Srir)OcKAM, PU a M U: DW. MtiM 



9k proJilt in on indualnal p 
P. Th« (ttgcl cK plBsmi cf> 



Preparsd by an ad noc loint commitM* ol the Ni 



OeiMIIIin 1969; 40 (suml No 

Iwl^w !i;^'!lir(^^t^ *o >>5un9 Council o) the American Heait Asweit- 

MiH>:Anwiv»)wci>nialinain bon (1963) William Wsjdman, M.D., Chairman: R»- 

ancmsm. B3&« ter Kwitofovich Jr., M.D.; Mary Jane Jmse, M.D.; 

W.QInichCJiCniiiMsfniabinixni and Eizabeth Nugent, M.D. 



D,o,l,zedb,GoOgle 



Diagnosis and Treatment of 
Primary Hyperlipidemia 
in Childhood 



A Joint Statement for Ptiysicians tiy the Committee 
on Atherosclerosis and Hypertension in Childhood 
of the Council on Cardiovascular Disease in 
the Vbung and the Nutrition Committee, 
American Heart Association 



■"^ American Heart 
Association 
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Position Statement 



Diagnosis and IVeatment of Primary 
Hyperlipidemia in Childhood 

A Jwtt Statement tor Hiysidans by the QMnmittee on Atheroederosis 
and l^pertenskai in Qiildhood of the Council <hi CardiovBscular Disease 
in the Ybung and the Nutrition Conunittee, American Heart AasodatkHi' 



1=^ 



ileiunil leveJi. Tlw relalion 



a kw iiKldence.'-' Aboui i% ot 5- to JS-ycu 
AmeiicaiichildiTn have lual pluma cholesierDl le 
tinrfing 20O mg/dl.'^ ■ml epidemiologisls in 
Unilcd Suus have set i goal sf achieving in chili 



Plasma Lipid and Lipaprorria Meia 

Cholmetoi ind uijlyo 
in plBini. Cbcriesren^ li 



mgfdl.' Toward this goal. Uk AinBican Mean Associ- 








ly decrease ttieir inlake of choleslerol Md saruiaied 


moved by lipoprotein lipase and stoied in fat cells 


far.' Additionally, there >re child™ with lipoprale.n 






lenwved by the livei. i$ thaughl by some investiga- 


The levels of pluma lipids and lipoptaeins tn an 


tors 10 have an atherogenu: capaMliry similar to 


individuil ire affected by a naniber of genetic factors 








symhni], mi!UbiMs«i. arri catabollsm of plasma lipo- 


by Ihe liver and are Ihe second major ttanspod fot 


pmteliB.*" TheH boots can nwdily the etfcct of di- 




etaiy ingicdieMs M plMint lual cbolesteml levels so 


cholestetol. Lipoprolem lipase teinoves liiglycet- 


that tbe respome to dieuiy lestrlctioo of cholesterol 


ides from VLDL with die end produci convened, in 




the liver, to low-densily hpopmein. 








uct of VLDL nwabolisn>. and some LDL is seem- 




ed directly into Ihe plasma. LDL is the major carri- 


dren fnm bmilies with i highci incidence of pnmi- 


er ot <Aolesteml and is closely linked to 


tuR vuciUh diteite will haw MpopiHeiii abiHrmali- 




dcs than are preieat in die general papulation. 


cells is controlled by LDL "receptors ■ located on 


Tliis statement provides * Bieoielkal and pncikal 


the cell membrane Deficiency of these receplon 








popnwin cholestetol. 








ttajfx caaner ot choleueiol atid aie thoughi to be 


jlmyEniii,M.S.,II.D.,SMiaf«dT.M.O..Pli.0..CliKlEH. 


responsiUB foe the transport of chofeileroi to the 




liver fa secretion in the bile. High levels of HDL 


(bduri M Sclnikin. M.D . CuitK SOeKbM. M.I) , i-ril 








h^n^^&iot.k AlLt. Ann.™ H«m a>«.«.m. 7]M 


proteins. They play an imponint role bi dB metab- 
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M.H. IMO 11] IM 11" 3' '1 Hi 
FemUM MH l» l» lOJ W 13 IJ! 



Oping nhercsclefCBii.-' ■ 



ly under the coatrol of a number of geneijc and cnvi- 
ronnKnuI (e.|.. iieary) influences. As a resuJi. ihc 
conceniniiani of plKiM cholcsteiDl, [liglycehdei, 
and lipopnMeiiu jn i papulation of children an ditmb- 
uted over a wide nnge of values.""" 

PlHOU UpMiod UpopcMdn Lndi in Uluc; 
awl Eirty ChUdfesod. Human plaima choksicnil ]e v- 
e\s are lowest albinh (Table I). Approiimalely one- 



L. VLDL levels it binh 



lier VLDL cholesterol and tri^Jycehde 
ol levels an higher in males. Males in 
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IB InfuiCT. OiPdhned, inl Ai 

levetolptbmilipHlDTlipdpT«eLniknmaLi£n(Hucui 
t di'^onJer of lipid or lipoprolein cneuboliam. Clini- 



iiUngHiih (bote with Type Jt hy^ 
pcnipoprcneincmLi ant (hoK with mrmil LDL leveb, 

uiih ekviied LDL chot»ierol levels. In the majonly 
of childrea, hypeniglycerideinja n a mantfesuiian of 
iftcreased VLOL levels iType IV hyperiipiiiinxeine- 






heallh and Ibe leisl risk of developing coronary anery 

mined. PlasnulLpoproteiai have aUobeenined as the 
baiisofclBssifkahonof hyperliptdemia. Puienr&wiih 



." The [ypei delhie (be lipopiolein tt 



usually a manifesuiiofi of increased levels of LDL 

choleitcrol. However, abouc ti to 25% of children uh^ ikiicvc uk umuu n^iua 

wiihp]uniachole«erollevelio(Z0aiD240nig/dlwill nearZyearsof age. If diem 

'--Lcholes(etDlbek»vIhe»ai nofmal. Ok lipids ihouM be 



a family wlih a hislofy of iiyperiipideinia or 



xning of Ihe enliie popula- 
Howevet, should a physi- 



jRd iriglyceride deierminiilon after the age of 10 yean 

probdriy repments a reasonably efflcienl soecning 
approach (Table 5). 
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Rcprliclr 
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LDL 






C Huhmt- 
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ToulmUronl. 


LDL 


"^™°"'' 


•"""""^ 



dude dietuy pncticci, use of on 



•yhyptr- 



i> (lype Hi) 

Ptlimrr «Kiis«ieiidoiuofihehiinds;pljiiiir« 

mil havebecnikscribBl: polygenic nyperclwkstcrolc- monogenic liyperctiolesRtDlernia will Ucvclop iut|i(i 

„t~i_,, — ( — :„ — I LL — I __■_ - '■-- 'TiciKnageyean.ThechofcstenjI le* 




hjrperiipideniia- 

Foint^HnM 



c liypeicholesi 



in& dint myocudiiJ iiifiunion ordininiy occ 
2Q yean of age ^ and aOierotf lennls also in< 
ocik viive wjdl resuiling unic lEeoosii,^ 
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hyptRholeunikniii (cholcucnjl Leveli of 27S id 230 
nii'dl), iti|iuAcinl peicenugcof whom will ikk have 
rimilial hyptfdioleiKnilcniu (FH). Muiy of At chU- 



mg/day and fii lo iboui 
■ppnuiRuiely S4 is satiii 



proleiiu uvxiucd with rwilly ngulalion ofcboleMcr- 
olbiMynihEiis." 

CamUnBl HypuHpidmUL'* This dlHniiH can 
pmcDI cliaic«lly u hyperctwIeuerDlcinia. hypcftri- 
jflyccndemia. or both, it is diiciisied in tnore detail in 
Ihc scclion on "Familial Combined HypeHipidcniia." 

TrraimttiKSriTablf?.) 
Hf ptrclio4e9lerotHii>i. TIk Amciican Hcait Asm- 



11 depends on die age or lite pi 



;hildren I Ihmigh 12 



;). InsKKd of hoi dogs, tcgiilii 





ildirn 


»ith FH hive been 




Iptohlotisiudi 














:r,t,andsl 


owuii 
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of hypcmiglyuridemia mufi 

■■•H1U.P1IUII i«4u»cw w iwwti 11^ iviw f i«iH> •"M fc-4.^ InftiMs ud chUdTcii *i(h seven cwvoiions or m- 

cJfiaurolltnhm twIOM Ilie W* pnctnliles. glyceridt feveh m u risk of lifc-tfimlening rKunciM 

nu ami LDL chrfesmoi levels occur wlieti the plismi glyceridcinla rciulls in increased risk of coronary Dean 

of FH horruiygout is eidianged Eota cholesurvl-tiee dlseise in (be adull. Available dau. houevei. suggesi 

plasmaprouinfnctioB.TheiJasmaeuhaagerKcdsio thai some fOrnu of hyperriiglycerideinii arc associated 

be repealed every 2 weeks using i continuous-flow with mon risk fa CHD ihan olhers.'- 

bknd tell separator. FH homoiygotas have reponed NonbnOU Hyparlriglytnidtiiila (TVpa IV). 

the absence^of angina fcaon% while undergoing ihis The great majonty of chiWiin wuh primary hyperlri- 

"' ■" ""■" " " 'o glyceridemiHwilJiioi havean inherited meiabolicdii- 

^ order. In rrwst. dietary factors are primarily responsi- 
ble for hypennglyceridemia: obesiJy arid lack of 

HypcnrVynrMMl* (lype. I, IV, VI "ftJSlw Hyi^jto^Si^eniii (1>pe [J. In this 
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iboul hilflhi children arid 
hypcnriglyccridcmii ( 1 20 lo 20D mgnU). DigiycEndc 
levels HiU be in the nomul luge when the lecand 
bueline umple is oteained, 

[f [he child i9 obese. ciJoncrestnclionloiiDrTnilize 
weight usually rciults in redueiion of triglycendci id 
notiMl levels. If. ifter attiining usual weight toe 
height, the child continues to have ileviicd niglyeei- 



gLycentkmii- Alo^l intake s 

HyptKkyloaikronemia u 

(Type V). nil htperlipoprott 

ing the plunu mglyceiide lev 



Maoi uid thgjycciide levels in ele- 
ID 10 equal degice. but conceDin- 
nely viriible. 'Riji unusual liptifiio- 



yellmv deposits in ibe creises of die palms 



The goal (rflheAi 
chMd widi hyperiipideinii ii die gradual eitiblistiment 
ofealing habits diat will penist into aduldwsd. DiBify 



mable ftH* the pancnr. MosI 



lal iml is dependeni upon genedcall)' int 
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Hem Aucdalioq Did in te hokhy diAl, C^rmroifDn 

itt^ti nan. i Clin lirtti m2:Kli-21^ Riftliid B: AutunwimrplHiu ualcUInlcioliiilDlu 
«ind I: Lo» toaUT MvlikHMtovikuiiilbHmViipHuiicbMnlciollciieh 






3k lulTiiiodlriillivcliin ITS ftnilld nddeliiuiioDal 
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^ GMnpotHiofi and Nutritiv* Value of Dairy Foodi 

o 



Uteitdalioa dbeiiutnailconi|HHitiaciofdkiry foodtucooipOedbyllK 
On the buit i/ Oku dan. il is evidEOI Ihu dury foods >r ■ viliubk 
llycalciun,nb(]flai'in,ptHHpbonja,pr«EiD»iua9iieitiim. vi[iiiniDB]2Aiid 
of some dairy foods it rrtulucd by fcdcAl add aUle ilaodanh (rf^idcBlily, 
been ulwUued in Ihii icvlew. 





Milk ii the lacteal jecretion, piscljcally fiee from colos- 


The U.S. milk supply was utiliad in 1975 in the foDow- 




tnim, obLdDTd by ih. complete mDking oTone or n.o« 


int mannn; 44,4% for ihiid mdk and cnam. 20,8» for 




healthy cows, which conlains n« less Ihui §.2i% of 








2.»% used ia (anns whei^ produced. l.WI for evapo^ 




Chemically, milk may be denned as 1 dynamicaUy bal- 


nied and condensed mnk. and 2,4ft for other uses (4), 




anced mi.iure of proteins, tats. CBtobydretes. salts. 








Preliminary data from the U,S, DqHiUMnt r^A(ricul- 


o 




ture indicate that for 1976 dairy foods eacWin. butler 


prtparedbylhcalurationofthesetelatiDnsliipseitherby 


conliibvie only 1 1 .2% of the food encny available for 




removal of. DC by chasfiitt the ratio of. one or more <^ 






the components (111. Fortiample, lemoval rfjail or all 


of the calcium. M,(i% of die riboflavin. 34.8% of the 










respectively, while selective chanies in itlaiive con- 


neshim.2a,l«(fthe vitamin B|2.l},0% of (he vitamin 






A value. 10.3% of die vitamin 8^, and 8.6% of the 




vuieiies at chetie. 








THe high nutrient content of dairy foods when compared 






ID the caloiies they contain makes these foods an 




fosdsandbHhesundards of identity for these products. 


"economical" source of nutrients for the calorie- and 








o 


other daily foods in the oveiall health of individualsof all 


of die nutritional status of the U.S. pojxilaliDn have 




repeatedly shown that d.e nutrients most likely to be 






consumed in less than recommended amounts (9) are 




Dairy foods compnse a divert (rwip of foods (la.l): a) 


calcium, riboflavin, vitamin A. vitamin C. and iron. Be- 






cause dairy foods are good sources of the first Ihret 


o 


milk, vjumin D whole milk, fonified milk, flavored 




milks, lowfal milki. and ikim milk or nonfat milk; b) 


the nation's nutritional status. 




fermented milk and milk producis inchiding cultured 








COMPOSITION OF DAIRY FOODS 




keflr; c) market creams with vaiyini amounts of Fat; d) 






















o 






in( nonfat dry milk, dry whole milk, dry buticmtdk, dry 






cieam. and mailed milk powder; l) over 400 varieties D( 






cheese; and b) ftoien desserts including ice cream, fro- 





:e milk, and sherbet. 
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ml rcgulaled by fcdcnl and $utE sundanls (26). The tUK, 
Dilllict </ Columbia, and coninioniwallh SDlHlanl) 

J respccTive juri&dLciiDD. The fcdeial atandaitls promul- 

j gaied by the Food ud Devb Adnim»1iattoii ftppfy to 

c praduaienteiiiu into inicTiUtecDmine ICC. Mosi stales 

rf A^rtu'™ ™iiii;;^"ir;i^'uiii™ "* *« °»'"^ ■^ ':<^'""'^'' *"" «'*" '^•^■^ *** 

-I {LOl. This hBBdbDok likewiu includo [^'^J'SJ^J^'^p^X^'^^^^j^^rJ,'^ 

.^..J^L.... ■--^--■'bet^ mmJ^l^ lawfully be ihipped in inlennit commtra md .re refu- 

K«,H.,..Zr,h„„ l""" "«i" "ht Proviiioni of the Federml Food, Drag 



inTibkl.Anydifleiencei 
uied for milrition labchn^ 
datt from aunptes other il 



~ibk II tuiniiuinics the nevi' federal jundwdi for nulk 
adcreun(].2T,2S)and wut creiiin(1,?9). A proposed 
viduilnutrienliiniiiilli.Initeul.airTCnlrefeicncoaDit. amendinenl lalbe acidified wurcrcaniuidacidiRHt tour 
when iviilibk. icviewi for addiliaiBi infofnution »re half-aiid-balf itandardi irf identily his been filed by the 
dted as follows: a) mitriiivcvilue {11-16), proieiope), Milk Induitij Foundation to provide for slieimtive 
fat <3d,IT,lB), caibohydrate 12e), viaaiias (If, 19 JO), namenclatuit for these ptoducts. thai is. "sour cream. 
mce elemcnU (21-23) and mnjor demenls (24). direcUy hi" and -sour half-and-half, directly sel" (30). 

It mifhl be pertinent to mealioa briefly Ihi 
evidence for interactiom amonfl specilic ni 

pie. milk is the only natural dietary 
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' Sodium Fact Sheet 



What IS sodium? 



Your body 
needs sodium. 




How much sodium 
do you need? 
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■ Sodium Fact Sheet 



Whatsis sodium? 



Your bodif 
needs sodium. 




How much sodium 
do you need? 
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Where do you get 
sodium? 




k there a problem 
if you eat too little 
or too much sodium? 






Is there an easy way ^^t.'^t^'^'^^^ 
to make sure you are ■«cxjd mi. oi thumb ii 
Ming, he right m^m,t g.'gtea.l&l' 

of sodium? Croups m modenuion. 

Why Ihr £tsv Fovr Food Craiipt? 
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Sodium in your diet 






FU food j^uumA oAm ^d Anwt prvoa^f^ To 

icdhsn M thab- pnliKB. Bi* llv 



To sum it all up ' ^z::t;:^i:2^J^ t^-^::^:^^'^:^^ 

Jb>arx>iirfaD(bM»«l<l(Bll idM H <h> Eovt « Ihr uUe. If yo 



I Ahwayi UMt btftn uJHna. 
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Your Sodium Ufestyte 






How eh yoM know VSi" '^ ^^J;:^":^ ?' "Z^ f ^ ^"^Jf*^ 

"^ dbirv, yov auU oKulwt your Que While dv <tidj woil t'^ V^u 

if you are eating m!iumlfiUl«byl«pii.(tnAo( m lua todum lnuk>. a wO Mp 

J Awr>1hlr^ you Be. dwducis food you cMuiHIt il you uv cofwsnbif 

, ,. . In cadi food, aid ad^ ill Ihi And il win itn Mp yw idcnHly Ihi 

amount of SOaiUm? fiKUsmtHhaTIwyoii'd >>»<«> m4«»una<^Hdlw..inya(dM. 



Sodium Lifestyle Quiz 
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Sodium in your diet tX^H^^I^^Z^ 
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NATIONAL CHEESE INSTITUTE, INC. 

699 PtllNCS S1BEEI . ALEKANDBIA VIRGINIA 2HU . 703 W9- 2230 
BOBen F AndBrson 



nci 



The Honorable Ton Baikin 

SH-316 

Hart Senate Office Building 

Washington, DC 20510-1502 

Dear Senator Hatkin: 

As one Iowa State grad to another, and for your Information and 
not necessarily for your hearing record, I will be happy to 
explain briefly the use of sodium salts in cheese making. By the 
way, I was a Dairy Industry najor and have been involved in the 
manufacture of dairy products for 50 years. Iowa has a strong 
record in cheese production, ranking 5th in the nation. 

Common salt (NaCl) is the only sodium added to milk in the cheese 
making operation. Later if the cheese is to be processed sodium 
phosphate and/or sodium citrate are used as emulsifiers to ensure 
the desired sliceability or melt characteristics. 

In the manufacture of Cheddar cheese a few basic facts: each 100 
pounds of milk will yield 10 pounds of cheeset most of the 
lactose is converted to lactic acid or drawn off with the whey; 
salt is added to the cheese curd at the rate of about 2 1/2 
pounds per 1000 pounds of milk used) salt in the finished cheese 
Is about 1.7». 

Salt is needed to: (1) aid in the removal of whey from the 
curd, (2) harden and shrink the curd, (3) retard further acid 
deveiopmeni. , (4) check the growth of undesirable forns of 
fermentation, (5) aid the development of typical cheese flavor, 
-and (t) enhance flavor. 

An unealted cheese quickly becomes bitter and unpalatable. Too 
much salt makes a cheese mealy and dry and prolongs curing tine. 
Too little salt encourages undesirable gas formation, fermented 
flavor and a soft weak body. 

Salt is the controlling mechanism that encourages the development 
of expected flavor, body and texture characteristics. Because 
too little or too much salt permits undesirable characteristics 
to develop, the level used In cheese is self-limiting. 

There are certain cheeses, such as Swiss, Edam and Moiiarella, 
that add little or no salt directly to the curd. They are, 
however, soaked in a saturated brine solution for from one to 
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four days to gain the benefits of salt on flavor and body 
development. I've attached a list giving the sodium content of 
the BOre p^ular cheeses. The sise and shape of the cheese and 
the concentiation and tenperatuee of the biine greatly affect the 
late of salt absorbtion by the cheese. 

Process cheese was invented to provide unifornity in cheese. As 
I explained earlier, too much or too little of any of the 
conttolllng factors, such as tenperature, bacterial flora, salt 
and time, that go to nake a cheese nay result in an undesirable 
characteristic in the cheese. The perfect cheese Is a blend of 
various characteristics. Simply stated, a skilled cheese blender 
takes a cheese that is too hard and blends it with a cheese that 
is too soft; the cheeses are ground up and mixed together and 
heated to form a desired body and texture. In applying heat to 
the cheese the fat nay no longer be held in place by the casein. 
An enulsifier is needed to keep the fat within the cheese. 

The first enulsifier used was sodium citrate. Later sodium 
phosphates were developed because they performed better and 
whereas the citrate did not have bacteriostatic properties the 
phosphate did. 

Other compounds have been tried but, due to undesirable side 
effects, hygienic and health questions, were not considered 
practical. Tartrates, although technically suitable for 
processing, are not used because they formed 'sandiness' in 
cheese. Lactates and acetates proved totally unsuitable. 
Calctuin salts in place of sodium salts have been tried but ace 
not used because of insolubility. Nevertheless! research 

I trust this capsule explanation is helpful. If I can be of 
further assistance please give me a call. I've enclosed some 
Information the National Dairy Council has put together on 
nutrition that nay be of interest to you. 



Sincerely, 



RFA/ean 
Enclosures 
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StmiUM INFORHATipp 

21 CFR Pact 101 - Pood Labeling — has been revised to Include 
sodiun in the list of nutrlente lequlred in the declaration of 
nutcition information. Provided, aodiuir content per serving nay 
be declared without triggering complete nutrition information 
declaration. 



' food contains less than 5 mllllgrains of 

in* - food contalne 35 milligrains or less 

(3) 'Low sodium' - food contains 140 TnilllgraiDB or less sodium 
per serving. 

The' National Cheese Institute has compiled a data bank of sodium 
information of the following domestic cheese. NCI tfill continue 
to monitor cheese samples and will notify the industry if the 
data indicates a change. The sodiuin information may be used by 
anyone wishing to label cheese and conforms to the applicable PDA 
standard of Identity. Neither sodium labeling nor nutcition 
labeling are mandatory for cheese. However, if the cheese Is 
labeled with nutrition information sodium must be included. 
Further, if nutrition or sodium infoination is provided it must 
be placed within the information panel and the responsibility for 
compliance rests with the packager. 

A one-ounce serving size for cheese is recominended . Based on 
this serving sixe the label declaration in milligrams of sodium 
per serving is as followa: 



Mo. of Na per 1 oz. Serving 



Asiago - fresh 280 

Asiago - medium 320 

Asiago - old 330 

Blue 400 

Brick ISO 

Camembect 240 

Cheddar 200 

Colby 190 

Cream 100 

Edam 200 

Feta 400 

Gorgonzola 380 

Gouda 210 

Gruyere 95 

Monterey 180 
Low-Hoieture Fart-Skim Mozzarella 190 

Muenater 190 

Neufchatel 120 

Parmesan (not grated) 350 

Provolore - aged 290 

Pcovolone - rindless current 230 

Romano (not grated) 350 

Swiss (wheel) 140 

Swiss (rindless) 80 
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